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Meat packers from coast to coast 
have reported excellent results 
with Dextrose. They praise its 
value as an aid in the develop- 
ment and protection of good color 
and they appreciate its economy. 
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(Pure DEXTROSE suGAR) 
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ORN PRODUCTS SALES COMPANY 
333 NORTH MICHIGAN AVENUE 
CHICAGO, ILLINOIS 








New Buffalo 44-B and 
49-B Silent Cutters cut 
more sausage meat in 


less time...at less cost. 


@ Yes! To compete at a profit you can’t 
avoid modernization. Your sausage mak- 
ing equipment must be efficient, easy to 


operate and economical to use. 


The new Buffalo non-emptying silent cut- 
fers are your answer to profitable man- 
agement. These outstanding machines cut 
more sausage meat in less time and at less 
cost. The new type short knives are cool- 
cutting thereby improving the quality of 
the finished product. Faster cutting is 
assured by the new modern design and 
construction arrangement... actual tests 


have proven that these two new Buffalo 


Silent Cutters can actually reduce cutting 
time by as much as 20%. Sturdy guard rail 
makes loading easier... provides complete 
safety to operator. And best of all, these 


machines are economical to operate. 


Now's the time to get ahead of competi- 
tion. Write for full details and descriptive 
circular. Find out how you can profit by 


modernization. 


JOHN E. SMITH’S SONS CoO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery 


Sales and Service Offices in principal cities 


Bu ffalo QUALITY SAUSAGE MAKING MACHINE 
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IVE UP? Okay. It’s a new enamel 

lining for cans. Of course, a new 
enamel isn’t developed and tested as 
easily as the headline might lead you to 
believe. That’s just to give you a rough 
idea in plain, workaday language of 
what an enamel must go through before 
it’s finally ready for use. 


What’s that to you? Plenty. Suppose 
your product couidn’t be packed with- 
out a special lining. And suppose that 
lining wasn’t commercially available. 
Continental’s manufacturing division re- 
search men would find it. Or suppose 
that, when packed, your product dis- 
colored, bleached, or lost its flavor and 


wholesomeness. Again Continental’s 
laboratory life-savers to the rescue. 


There’s a great difference in enamels. 
The enamel that’s perfect for one prod- 
uct may be bad for 50 others. That’s why 
Continental uses more than a dozen dif- 
ferent inside enamels for food products 
alone. That’s why scores of new enamels 
were tested last year at our Chicago 
laboratories. The efforts of a whole staff 
of men is entirely devoted to the control 
of enamels being used and the develop- 
ment of new, improved enamels. Many 
more test these linings, making sure 
each will do its particular job. 


Above, at the right, you see the start- 


ing point of commercial production of 
a lining. A small, experimental batch of 
enamel is being cooked. At the left, the 
new enamel is being subjected to ex- 
haustive tests in an oven. This is just 
part of the test-oven equipment where 
conditions prevailing in regular produc- 
tion ovens are accurately duplicated. 
No wonder so many packers today 
prefer Continental cans! They know 
their products and profits are protected. 
This is the type of service Continental 
offers every customer. Are you taking 
full advantage of this cooperation? Just 
consult your Continental representa- 
tive. He’ll be glad to tell you how to get 
fullest aid on any canning problem. 


CONTINENTAL CAN COMPANY ~ 


NEW YORK - CHICAGO - SAN FRANCISCO - MONTREAL + TORONTO + HAVANA 
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The National Provisioner Daily 
Market Service reports daily 
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For information on rates and 
service address The National Pro- 
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Did last month’s totals 


fall short of expectations? 


Try ADELMANN! 
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Costs are mounting. Profits will surely decline unless efficiency 
is increased. 


How about your ham boiling department? Is your equipment 
up-to-date? Why not trade in those inefficient obsolete retain- 
ers for new modern Adelmann Ham Boilers. The saving in 
shrinkage alone soon pays for them. Besides, they are easier 
to handle, quicker to operate, simple to clean, last longer, and 
perform better. You get full yield, low cost and top profit 
when you boil in new Adelmann Ham Boilers. A com es line 
in choice of metal: Cast Aluminum, Tinned Steel, Monel 
Metal, and Nirosta (Stainless) Steel. 


Proper pressure — the right amount every time —is produced by 
the Adelmann Foot Press. Perfect hams demand this valuable 
piece of equipment. Speeds closing and opening operations — 
is “’ fatiguing on the workmen. Sold on thirty days’ free 
trial. 


The Adelmann Washer cleans any shape ham boiler, quickly, 
economically, and efficiently. Cleans even neglected boilers. 
Helps produce clean hams that sell better, at higher profit. Sold 
on thirty days’ free trial. 


Booklet “The Modern Method” shows complete Adelmann 
line. Many helpful hints. Gives trade-in schedules. Write for 
your copy today! 


HAM BOILER CORPORATION 


OFFICE and FACTORY: Port Chester, N.Y. @ CHICAGO OFFICE: 332 S. Michigan Ave, 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow 
Lane, London— Australian and New Zealand Representatives: Gollin & Co., Pty. ted = 
Offices in Principal Cities —C dian Repr ative: C. A. Pemberton & Co., 

189 Church 'St., Toronto 
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Copr. 1941 Sylvania Ind. Corp. 


An airview of the SYLVANIA plant started some twelve years ago in a countryside of historical surroundings 


and American traditions—Fredericksburg, Spotsylvania County, Va. 


The plant is equipped throughout with the most modern, up-to-date facilities for the manufacture of 
cellulose products. One of the principal items of manufacture is transparent casings — SYLPHCASE and 
SYLPH-THIN. SYLVANIA is prepared to meet all demands of the Packing Industry with this latest type 


and most-approved casing. 


A complete, modern printing plant is operated for the printing of all types of SYLPHCASE and SYLPH- 
THIN casings. 


*Reg. U. S. Pat. Of. 


SYLVANIA INDUSTRIAL CORPORATION 
SYLPHCASE DIVISION 
tive and Sales Offices: 122 E. 42nd St, New York Works 
Division Office: Chicago, Ill 427 W. Randolph St 
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superior results 


the preservaline manufacturing CoO., sRooktyn, N.Y. 
PRESCO PICKLING SALT + PRESCO CERTIFIED CASING COLORS 
SEASONINE “A” *© NEW PROCESS F. L. P. * SEASONINE “BY” 
BOAR’S HEAD PICKLING SALT * BOAR’S HEAD SUPER SEASONINGS 
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Other Advantages of 
Armour’s Natural Casings 


. UNIFORMITY 
. STRENGTH 

. PROTECTION 
. ELASTICITY 

- VARIETY 


Place your next order with 


Armour 

















In the Long Run 


) [G5 Flown 


that sells Smoked Sausage! 


@ To establish your brand in the consumer’s mind you 
have to give Mrs. Housewife and her family sausage with 
the finest flavor. And with all forms of smoked sausage, 
the flavor depends to a great extent on smoke penetration. 


That’s one of the big reasons it’s smart to use Armour’s 
Natural Casings. Being porous, they permit the smoke to 
penetrate the meat, giving it that tangy, smoked flavor cus- 
tomers like. So if you want to build up a sound smoked 
sausage business, use 


ARMOUR’S NATURAL CASINGS 
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No Inflation in Hides 


RECENT statement by Leon Henderson of the 
Price Stabilization Bureau of the National 
Defense Advisory Commission, that the advance of 
114 to 2c per pound in spot and future hide markets 
since the middle of February, was not warranted 
by supply and demand conditions and appeared to 
be speculative, brought about general liquidation 
and a sharp price reaction. Fortunately, in this in- 
stance the damage was not serious. Sufficient de- 
mand developed on the break to bring complete 
recovery and, in fact, new high prices for futures. 


The statistical position may indicate a plentiful 
supply of hides, but certainly stocks are not exces- 
sive, and it is harmful to create the impression that 
they are. The number of hides on hand on February 
1, 1941, totaled 13,891,000 compared with 13,029,- 
000 on the same date a year earlier, 13,605,000 on 
February 1, 1939, 15,469,000 in 1938, 16,935,000 
in 1937, 17,780,000 in 1936 and 18,142,000 in 1935. 

Trade opinion does not agree with the official 
view because of the increased demand for shoes and 
leather goods which is expected, and the increasing 
cost of importing hides due to the freight situation. 
Hide and leather men have expressed the opinion to 
THE NATIONAL PROVISIONER that stocks of 15,000,- 
000 would be a comfortable load for the market 
under the circumstances. Production of boots and 
shoes during January at 36,632,000 pair was higher 
than in any other January since 1937, when. pro- 
duction was 37,149,000 pair. During this latter 
month native cow hide prices averaged 14.25c, com- 
pared with an average price of 13.28c during Janu- 
ary, 1941. 

The number of months’ supply of hides on hand 
on February 1, 1941, was 7.3 compared with 7.5 in 
1940; 8.1 in 1939; 12.3 in 1938; 8.5 in 1937; 9.9 in 
1936; and 11.7 in 1935. Certainly these figures do 
not indicate a stock greatly in excess of needs. 

It has been indicated in recent press reports, ap- 

parently inspired, that steps have been taken to 
curb “potential upward price spirals in lard and 
other fats and oils” and, including hides and lea- 
ther, other products which the OPM regards as 
vital to domestic consumers and the aid-to-Britain 
program. 
THE PROVISIONER has no quarrel with the admin- 
istration desire to prevent runaway prices in essen- 
tial and vital commodities and materials. However, 
it cannot agree with any price control methods 
which are inspired by mere assumptions, or by half- 
truths, or which fail to take all factors and condi- 
tions into account. 


We do not pretend to say that the hide market, 
when attacked, was too high or too low under the 
circumstances. However, we do believe that the 
nation’s future meat needs should be given more 
than casual consideration in determining a ceiling 
for hide, meat and fat prices. 


If the present level of livestock production is to 
be maintained, livestock prices must be permitted 
to increase enough to cover higher farm costs and 
leave a profit for the livestock producer and feeder. 
Profitable livestock prices will encourage meat ani- 
mal production; hide, meat and lard values are the 
factors which determine the prices packers can bid 
for hogs and slaughter cattle. 


The time may come when it will be deemed de- 
sirable, in the interest of maintaining a balanced 
economy, to discourage further increases in prices 
of packinghouse products. At present it seems to be 
a little early, bearing in mind that livestock are not 
raised to slaughter age overnight, for anyone who 
is not the seventh son of a seventh son to initiate 
any action which may adversely influence produc- 
tion of a necessary food product. 


Liberalized Buying Policy 


Se Army Quartermaster Corps and the Office 
of Production Management are to be commended 
on the recent liberalization of Army meat purchas- 
ing methods and standards. The approval of heifer 
beef for certain purposes, the tentative inclusion 
of heifer beef in all beef purchases, the lowering 
of the weight limit on carcass beef and the tem- 
porary increase in the upper limit on lamb weights 
—these are all modifications which should enable 
the producer and packer to serve the Army more 
efficiently and economically. 


The additional decision to give consideration to 
the use of grades of meat other than the ones now 
purchased, as production conditions warrant and 
these are in surplus, should enable the Army to 
adjust its buying more closely to the actual supply 
situation. Purchasing need not be focussed on a 
narrow range of weights and grades when these 
types of meat are scarce and high priced. 

Flexibility has been achieved without lowering 
the standards of quality of meat for the armed 
forces. It is not always possible to balance defense 
needs so happily with the interests of producers 
and civilian enterprise; the whole meat and live- 
stock industry, and taxpayers as well, should be 
glad that it has been accomplished in this instance. 








Dr. Kraybill Named 
To Direct Institute 


Scientific Research 


PPOINTMENT of Dr. Henry R. 

Kraybill, head of the department 
of agricultural chemistry at Purdue 
University, as director of the depart- 
ment of scientific research of the Amer- 
ican Meat Institute, 
succeeding Dr. W. 
Lee Lewis, distin- 
guished _ scientist 
and educator, who 
asked to be relieved 
of his directorship 
because of consid- 
erations of health, 
is announced by 
Wesley Harden- 
bergh, president of 
the Institute. Dr. 
Lewis will retain a 
connection with the 
Institute in an ad- 
visory capacity. Dr. 
Kraybill’s appoint- 
ment is effective immediately. 


Research activities of the Institute 
are carried on at the Research Labora- 
tory, founded by Thomas E. Wilson, at 
the University of Chicago. Under the 
direction of Dr. Lewis, research has 
been greatly ex- 
panded. Important 
activities now be- 
ing carried on in- 
clude further work 
on the superiority 
of lard as a short- 
ening agent, espe- 
cially for use in pie 
crust; lard stand- 
ardization; the 
study of causes of 
dark cutting beef; 
the development of 
improved keeping 
qualities in bacon; 
technology of can- 
ned meats; virtues 
of natural casings, and other similar 
problems. The program of scientific 
research developed by Dr. Lewis and 
carried on under his direction has had 
a marked influence on operations. 


H. R. KRAYBILL 


W. LEE LEWIS 


Dr. Lewis has a long and distin- 
guished scientific record. One of his 
important discoveries is ““Lewisite,” the 
gas developed during the last war while 
he was a Captain in the Chemical War- 
fare Service. Before becoming director 
of the Institute’s department of scien- 
tific research, Dr. Lewis was chairman 
of the department of chemistry at 
Northwestern University. He is one of 
those accorded the coveted star rep- 
resenting outstanding scientific achieve- 
ment in the biographical directory of 
“American Men of Science.” 


The new director, Dr. Kraybill, has a 
background of several years’ experience 
in research work in agricultural chem- 
istry. Since his graduation from Penn- 
sylvania State College in 1913, Dr. 
Kraybill has taught agricultural chem- 
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MORRELL TELLS PRODUCERS 


a bigger market for your products” 
We - 


financing this excellent adverti 


forms carry the emblen... 


Yarl 


We're proud of that emblem 


producers obtain their checks. 





Letters telling of the firm’s participation in the American Meat Institute 
meat advertising campaign have been mailed from the three plants of John 
Morrell & Co. to a large number of livestock producers in areas around the 
plants. The letter tells producers that the campaign “helps you by building 


together with other forward-looking meat packers 


That's why livestock statements, letters and many of our printed 


GEL Sor 


- the mark of the men who help you. 


Slightly larger copies of the letter have been framed and are hung in the 
livestock scale houses at the plants and also in the buying offices where 


OF CAMPAIGN PARTICIPATION 


and continues 
- are 


sing campaign. 
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for it is the "Participant Emblem" 








istry in several leading educational in- 
stitutions in this country. He was con- 
nected with Pennsylvania State College; 
University of New Hampshire; the 
Boyce Thompson Institute for Plant 
Research, and later with Purdue Uni- 
versity. He is the author of many 
articles which discuss important facts 
developed from his scientific work, and 
many of these articles deal with utiliza- 
tion of products handled by the meat 
packing industry. 

Dr. Kraybill is recognized in this 
country as one of the foremost men in 
the field of agricultural chemistry. He 
received a degree as Doctor of Philos- 
ophy from the University of Chicago in 
1917. He is a former chairman of the 
division of agricultural and food chem- 
istry of the American Chemical Society; 
a former president of the Association 
of Official Agricultural Chemists, and a 
member of the editorial board of the 
publication of this association, and a 
former president of the Association of 
American Feed Control Officials. 


Dr. Kraybill is a member of such 
honorary scientific fraternities as Sigma 
Xi, Phi Kappa Phi, and Phi Lambda 
Upsilon. 


Testimony is Completed 
in Swift Wage-Hour Suit 


Presentation of evidence was com- 
pleted this week in federal district court 
in Chicago in the Wage and Hour Divi- 
sion’s test suit against Swift & Com- 
pany. In the suit the division seeks an 
injunction to restrain the packer from 
allegedly violating maximum hours and 
overtime pay provisions of the wage- 
hour act and is attempting to clarify 
the meaning of the meat industry’s par- 
tial exemption from overtime provisions 
of the law. The division is upholding an 


interpretation of the act which has been 
challenged by the meat industry. 

During the course of the trial, which 
began March 4, the government called 
55 witnesses and presented 98 exhibits, 
while 18 witnesses testified for the com- 
pany, with 20 exhibits being introduced, 

Much of the testimony was economic 
and statistical and dealt with the im- 
possibility of predicting and planning 
the volume and intensity of meat plant 
operations because of wide daily varia- 
tions in livestock receipts. 


OPM PREVENTS SHUTDOWN 


Evidence that the Office of Production 
Management regards the meat packing 
industry as an important factor in 
national defense is seen in a report on 
a recent emergency in the Buffalo plant 
of the Hygrade Food Products Corp. 


A broken refrigerator pump at the 
Buffalo Hygrade plant threatened to 
result in a shutdown of all operations 
and spoilage of 150,000 Ibs. of meat. An 
impeller was needed from a Detroit 
refrigeration equipment manufacturer 
to repair the damage. 

Blocked from getting the impeller im- 
mediately by OPM priorities rulings, 
George Casper, plant superintendent, 
appealed to Senator James M. Mead of 
Buffalo. Senator Mead made contact 
with the OPM priorities division, ex- 
plained the situation and within 48 
hours after the accident, a new impeller 
had been installed in the Hygrade plant. 

OPM officials, anxious to avoid any 
tieup or waste in the country’s im- 
portant meat packing industry, relaxed 
their rules and instructed the Detroit 
manufacturer to ship the needed part 
to Buffalo at once. Mr. Casper said he 
was more than pleased with the fine 
cooperation shown by OPM officials. 
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Slightly Larger Yields and New Back 
Cuts Claimed for Unique 
Cutting Plan 





UGGESTIONS for improving hog 
. cutting procedure, which are dis- 

cussed in this article and others to 
follow, have been submitted to THE Na- 
TIONAL PROVISIONER by a practical pack- 
inghouse worker and are being passed 
on to the meat packing industry for 
what they may be worth. The proposals 
refer to four primal cuts—bellies, fat 
backs, loins and spareribs—and the 
trimmings from these cuts. 

Standard practice in handling loins 
and spareribs would be altered only in 
the cutting room. The ideas advanced 
for handling bellies and fat backs, which 
would involve some changes in cutting 
and processing procedure, are radical 
but are believed to be feasible. 


Production costs and yield figures 
given in this series of articles should 
not be considered as typical potential 
results. They have been compiled from 
tests in one particular instance and do 
not necessarily reflect conditions gen- 
erally. They should be taken only as 
estimates until they have been proved 
or disproved by results in a larger num- 
ber of tests in individual plants. 


Increase in Yields 


The cutting practices suggested are 
claimed to bring about small increases 
In percentage yields for all cuts affected 
except loins. Loin yield is slightly less 
but this small loss should not affect 
results adversely, it is said, because a 
more balanced distribution of cutting 
costs absorbs the loin loss. Yield of 
trimmings is reduced if the cutting is 
done skillfully. Total cutting gain per 
hundredweight of carcass is estimated 
to be about 2 to 3c. 


Improved appearance and sales appeal 
of the loin produced by the suggested 
method might conceivably result in in- 
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FIGURE 2.—RIBS OUT 


creased demand. The new use proposed 
for fat backs, and the new method of 
handling bellies prior to curing and 
smoking, will be discussed in future ar- 
ticles in the Provisioner. This article 
covers the proposed method of cutting 
the belly and fat back. 

The suggested method of cutting 
deals with the loin rack, consisting of 
the loin, belly, spareribs and fat back. 
the loin, belly, fat back and ribs (A, B, 
C and D in Figure 1). Loin and ribs 
are removed in the conventional man- 
ner. The remaining piece, including 
belly and fat back, is then flattened and 
squared at one end (Figure 2.) prepara- 
tory to cutting. (A, back; B, belly, and 
C, ribs out). 


Three Knife Strokes Needed 


First cut follows the dotted line (1) 
shown in Figure 3. Knife should be 
held at the proper angle so that cut sur- 
face will be at right angles to the sur- 
face of the remainder of the fat back. 
Second cut separates the balance of the 
fat back from the belly. It follows line 
No. 2. If good judgment is used and 
skill employed, two strokes of the knife 
will make the two fat back strips and no 
trimming will be required on the rib 
side of the belly. 

A third cut, indicated by line No. 3, 
is required to even up the other side of 
the belly. Thus, with three strokes 
of the knife, two fat back strips, one 
belly and two pieces which go to trim- 
mings are obtained. The V end of the 
belly is not squared; the reason is ex- 
plained in a future article. 





FIGURE 3.—MAKING THE CUTS 


The three primary cuts from the side 
may be designated as the belly, skinless 
fat back bacon, and smoked fat back 
strips. (Figure 3.) The reasons for the 
terms “skinless fat back bacon” and 
“smoked fat back strips” will be made 
apparent in a later article. 

The position of the line dividing skin- 
less fat back bacon and the smoked fat 
back strip is governed by the width of 
the fat back when this cut is less than 
6 in. wide. In all cases the skinless fat 
back bacon, designated as B in Figure 
3, should have a minimum width of 3 
in. When the fat back is 6 in. or more 
wide, cut No. 1 is made through the 
center of the fat back. If the division is 
made properly, neither strip will need 
trimming and both pieces may be sent 
directly to the curing cellar. 


Skinned Before Curing 


Another article will deal with skinning 
the belly before curing. In plants where 
skinless bacon is produced, skinning 
takes place immediately after the 
smoked fat back strip, cut A in Figure 
3, has been removed. Skin from both 
belly and fat back bacon is thus re- 
moved in one operation. For yield com- 
parisons, however, it was assumed that 
the skin remained on belly and fat back 
strips. 

This method of cutting belly and fat 


(Continued on page 36.) 
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Vernon Packing 


HEN the Vernon Packing Co., 
W Vernon, Tex., opened its new 
plant last month, state officials 
of Texas and Oklahoma joined with 
local residents and other friends of the 
firm in celebrating the event. The mod- 
ern structure was opened to the public 
on February 22, with the open house 
period extending through the following 
week. State officials inspected the plant 
following a banquet at a Vernon hotel. 
More than 2,700 invitations to view 
the new unit were mailed by the com- 
pany. Among those accepting were 
business leaders of other Panhandle 
cities, newspaper editors and numerous 
other officials. The Vernon chamber of 
commerce backed up its personal in- 
vitation to Gov. W. Lee O’Daniel with 
a 20-lb. Triple E ham. 


Several details of the new plant are 


shown in accompanying illustrations; 
general layout of the first floor may be 
examined in floor plan. The plant, de- 
signed by Carl F. Schloemann, St. Louis 
architect and engineer, demonstrates 
the application of sound, established 
principles in packinghouse design. Wil- 
liam Hammann supervised construction 
of the plant and is now directing its 
systematizing. 


MODERNIZED VERNON PLANT 


Exterior view of new plant of Vernon 
Packing Co. (above) illustrates general de- 
sign and construction, showing how previ- 
ous structure, at right of photo, was incor- 
porated as part of the new unit. Killing 
floor is on upper level; inedible rendering 
is handled in a separate plant- Plan below 
shows layout of departments on main 
floor. 


Co. Opens a New Plant 


“What made this project rather in- 
teresting,” states Mr. Schloemann, “was 
the fact that we had to incorporate the 
existing building in thefinal design. This 
meant that we had to build the new 
killing floor and transfer the killing 
from an old killing floor in order to 
wreck old buildings and erect the pres- 
ent sausage department. In addition, 
we had to keep the public alley open, 
which immediately suggested placing 
the killing floor on a higher level.” 


Inedible rendering is located in a sep- 
arate plant, making it possible to render 
dead animals from the vicinity. All 
materials to be rendered in the new 
plant are sent by means of chutes from 
killing floor to the rendering storage 
room (see floor plan). There are sep- 
arate chutes and holding vats for in- 
edible and condemned material. The 
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latter is kept under 
lock and hauled 
only when the in- 
spector is present. 
Hide cellar is ar- 
ranged so that it 
can later be con- 
verted into addi- 
tional coolers if 
necessary. 

Capacity of the 
plant is 450 cattle, 
1,800 hogs, 300 
calves and 500 
sheep per week, 
with smoking facil- 
ities for 15,000 Ibs. 
of product daily. 
Sausage de part- 
ment, where about 
30 varieties of sau- 
sage, loaves and 
specialties are pro- 
duced, has a max- 
imum daily output 
of about 30,000 Ibs. 
of product. At pres- 
ent, the plant em- 
ploys about 140 
workers. Vernon 
Packing Co. meats 
and meat products 
are delivered over 
a 150-mile radius 
by the company’s 
fleet of 14 mechan- 
ically refrigerated 
trucks. 

An interesting 
feature of the new 
building, which in- 
corporates _ brick, 
concrete and steel 
construction, is a 
complete sprinkler 
system for fire pro- 
tection. For the 
convenience of em- 
ployes, two large 
dressing rooms, 
equipped with lock- 
ers and_ showers, 
are provided on the 
second floor. Pri- 
vate office of the 
federal inspector, 
Dr. C. P. Callaway, 
is also on this floor. 

Construction of 
the new building 
began about a year 
ago, shortly after 
incorporation of 
the firm as the Ver- 
non Packing Co. 
Prior to that time, 
the business had 
been conducted as a 
partnership com- 
posed of E. E. Eg- 
gleston, founder, 
and his sons and 
sons-in-law. 
Eggleston had orig- 
inally operated a 
retail grocery store 
in Vernon, and 
gradually built up 
a jobbing trade in 
pork products. 


E. E. Eggleston 


Wm. Hammann 


C. F. Schloemann 
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Other items were added until at 
length the jobbing business_ over- 
shadowed the retail store. The addition 
of fresh meats in 1933 eventually led 
to the decision to launch a meat pack- 
ing plant. When fire destroyed the 
plant in October, 1938, a modern, in- 
spected plant was planned. 


Present officers of the Vernon Pack- 
ing Co. include Fay E. Eggleston, pres- 
ident, J. L. Eggleston, secretary-treas- 
urer, and Roy Wright, D. D. Wilson and 
L. Green, directors. William Hammann 
is chief engineer of the plant and W. K. 
Sitton, sales manager. 


IN AND AROUND NEW PLANT 


Upper photo shows executives and about 
half of working force of enlarged Vernon 
Packing Co. plant, grouped on north side 
of building. Illustrated in center and lower 
photos are the new sausage department and 
one of the beef coolers. Sausage depart- 
ment has a daily capacity of about 30,000 
Ibs. of product. Among unusual features 
of the new, federally inspected plant is a 
complete automatic sprinkler system for 
fire protection. A former structure was 
destroyed by fire in 1938. Opening of the 
new plant was the occasion for a week of 
open house activities. 


Page 13 











Argentine Sends Pre-Roasted Beef 


UICK frozen pre-roasted beef, pro- 

duced by the Argentine Meat Pro- 
ducers’ Association of Buenos Aires, 
Argentina, is now being shipped to the 
United States in small quantities for 
the restaurant trade and home consump- 
tion. It is reported to have gained favor- 
able acceptance in New York City. 

Developed as an answer to the United 
States customs ban against importation 
of fresh meat from the Argentine, the 
roasts are cooked between three and 
four hours in an oven at a minimum 
temperature of 212 degs. F., insuring 
thorough cooking of the center at 156 
degs. in compliance with U. S. govern- 
ment regulations. 

Following removal from the oven, the 
roasts are wrapped immediately in 
Goodyear Pliofilm of 170-gauge, normal 
type. An overwrap of tough paper is 
then applied and the 
roasts are packed in 
wooden boxes, about 
six to a box. Next they 
are transferred to a 
freezer, where they 
remain until placed in 
the refrigerator com- 
partment of a steamer 
for shipment. 

Results with test 
shipments indicate 
that the Pliofilm wrap 
prevents loss of flavor, 
oxidation, discolora- 
tion or absorption of 
foreign odors, as well 
as protecting the meat 
against weight loss 
through moisture 
evaporation. A 10-lb. 


roast will defrost at room temperature 
in one day, after which it may be re- 
heated or sliced and served cold. 

The Argentine Meat Producers’ As- 
sociation is an organization of 45,000 
livestock producers, which was formed 
in 1935. Leasing its own plant, the asso- 
ciation began to slaughter cattle on a 
grade basis, with prices set by its own 
inspectors according to quality yield on 
the killing floor. In 1940, the owners 
reincorporated, boosting their capital- 
ization to $20,000,000, and began to bar- 
gain for outright purchase of one of 
South America’s largest packing plants. 

Credit for the idea of quick freezing 
cooked meat is said to go to Carlos 
Garcia-Mata, manager of the U. S. 
headquarters of the association, which 
is located in Radio City, New York, and 
to Eitel Sander, his associate. The meat, 


which is from choice 
cuts and will sell 
wholesale at from 30 
to 35c per lIb., is aimed 
primarily at the qual- 
ity chain restaurant 
and sandwich shop 
trade, where a good 
piece of beef is desired 
at modest cost, and 
where the _ ready- 
cooked feature pre- 
sents certain advan- 
tages. Some difficulty 
was experienced at 
first in meeting in- 
ternal temperature re- 
quirements without 
causing the roasts to 
cook too thoroughly 
for American tastes, 
but this problem has 
been solved. 





FINANCIAL NOTES 


Wilson & Co., Inc. has declared a divi- 
dend of $1.50 per share on its $6 pre- 
ferred stock to apply on accumulations 
for the period from February 1, 1940, to 
April 30, 1940. The dividend is payable 
May 1 to shareholders of record on 
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April 15, 1941. Preferred stock dividend 
arrears, as of February 1, 1941, 
amounted to $6. Dividends of $3 have 
already been paid in the 1941 fiscal 
year. It has also been announced that 
T. W. Bryant has been elected assistant 
comptroller of the company. 





Meat Climbs to Top 
Post in Retail Ads 








One of the objectives of the meat in- 
dustry’s advertising campaign—to bring 
meat items to top position and appro- 
priate space in the advertisements of 
retail food dealers—is being accom- 
plished. Analysis of a number of retail 
store advertisements which have ap- 
peared recently, particularly those of 
food chain stores, shows that the deal- 
ers are putting the meat items at the 
top of their general ads and giving them 
plenty of space as well. 

This is a reversal of the pre-campaign 
custom of burying meat in small type 
underneath all other food products of- 
fered. The meat sections in current re- 
tail advertisements also tell something 
about meat and do not merely list a 
number of cuts and prices. Meat’s diet- 
ary importance is stressed in many 
cases and its constituents—vitamins, 
protein, etc.—are listed and described. 

In a recent Safeway Stores page ad- 
vertisement in the Washington Times 
Herald, the top one-third of the page is 
devoted to meat. A chart showing the B 
vitamins in meat is spotlighted. Great 
Atlantic & Pacific Tea Co. in a page ad 
in the same newspaper devotes one- 
sixth of the space to meat, giving it top 
position. Safeway Stores in the Albu- 
querque Journal gives one-third of a 
page ad to meat, noting seven good 
reasons for eating it. 


Congress Has Annual South 


American Canned Beef Fight 


Strong opposition to a provision in 
the naval appropriation bill permitting 
the purchase of Argentine canned beef 
by the U. S. Navy, is expected when the 
measure comes before the House for 
concurrence following its passage by the 
Senate early this week. Previously the 
House had written a clause into the 
measure saying that the navy must not 
buy foreign food products unless they 
cannot be obtained in the United States. 
Like provisions have been a part of 
Army-Navy appropriation bills in pre- 
vious years, 

Administration supporters announced 
that a fight would be made to obtain 
concurrence on the Senate provision and 
stated that the House restriction would 
incur the enmity of Latin-American na- 
tions. On the other hand, opposition 
leaders argue that permitting the navy 
to purchase non-American food products 
would force American farm workers to 
compete with lower-paid foreign labor. 

Donald M. Nelson, director of the Di- 
vision of Purchases, Office of Production 
Management, announced that represen- 
tatives of the American National Live- 
stock Association have approved the 
purchase of Argentine canned beef. The 
OPM has announced its intention of pur- 
chasing approximately 20 million lbs. of 
South American canned meat. 
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DID You 
KNOW THAT... 





BEMIS STOCKINETTE... Knit-to-fit, finest 
quality at best prices. Keeps meats clean, 
fresh...adds eye-appeal and sales-appeal to 
chucks, lambs, loins or rounds. 


BEMIS LARD PRESS CLOTHS... Duck press 
cloths ideally suited for lard and oleomar- 
garine presses or filters. Cut to measure and 
hemmed. Preshrunk or unshrunk material. 


BEMIS ROLL DUCK...Excellent for press 
cloths, boiling hams, truck covers, etc. 
Uniformly high quality. Always keep a 
supply on hand. 


BEMIS BEEF OR NECK WIPES...Exceptionally 
heavy absorbent pads of 4 to 6-ply cheese- 
cloth stitched together. Also made of heavy 
Stockinette. 


BEMIS INSIDE TRUCK COVERS...Excellent 
quality duck, made to fit your trucks. Pro- 
tect inside trucks from dripping, condensa- 
tion, 





— 
BEMIS BRO. BAG CO., sr. tovurs— BROOKLYN 


You can be money ahead and get better 
service by concentrating your textile supply 
purchases with Bemis? The country’s lead- 


BEMIS PARCHMENT-LINED BAGS... Sanitary, 
white-bleached muslin, lined with genuine 
vegetable parchment. Protects flavor. Good 
brand-name display increases sales. 


BEMIS READY-TO-SERVE MEAT BAGS... Spic- 
and-span sales appeal for sausages and 
other ready-to-serve meats. Attractive print- 
ing. Only one end to close. 


BEMIS CHEESECLOTHS... By bolt, bale or 
cut to size. Use for wiping beef, lining 
barrels and boxes, wrapping cuts of meat, 
etc. 


BEMIS SCALE COVERS... Heavy, durable 
duck ... water-proofed or untreated. Helps 
keep scales clean and accurate. 


BEMIS DELIVERY TRUCK COVERS...Strongly 
reinforced duck with overlapping seams and 
sturdily stitched. Special protection at points 
of strain give more mileage. Also made of 
insulated canvas. 
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ing packers rely on Bemis to fill their needs 
on the important items shown here, Send 
coupon for samples and prices on any of the 
Bemis products listed. 


BEMIS BLEACHING CLOTHS...For smoother, 
whiter beef at lower cost. More absorbent, 
better construction. Use them over and 
over. Especially cut to fit. 








BEMIS BRO. BAG CO. 
420 Poplar Street, St. Louis 
§102 Second Ave., Brooklyn 
Gentlemen: Please send samples 
and full details of products checked 
below: 

| Bemis Stockinette 

[_] Bemis Parchment-Lined Bags 

(_] Bemis Bleaching Cloths 

(| Bemis Lard Press Cloths 

[|] Bemis Ready-to-Serve Meat 

Bags 

_] Bemis Roll Duck 

(_] Bemis Cheesecloth 

|] Bemis Beef or Neck Wipes 

(_] Bemis Scale Covers 

[_] Bemis Inside Truck Covers 

(_] Bemis Delivery Truck Covers 


Name. 





Firm 





Street 





City. State. 
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LIVER IMPORTANT SOURCE 
OF VITAL IRON AND COPPER 


By C. ROBERT MOULTON 


Consulting Editor, The National Provisioner 
XV. 


RON, copper and magnesium are 
| three metallic elements of particu- 

lar and peculiar significance in the 
life processes of plants and animals. 
They ferm part of the structure of cer- 
tain pigments which make life possible 
for living organisms. Magnesium is 
found in chlorophyll, the green pigment 
in plants which makes the process of 
photosynthesis possible. It is by this 
process that plants manufacture carbo- 
hydrate material from carbon dioxide 
and water, using up and storing energy 
from the sun in the process. 

Animals can not manufacture food 
but must subsist on food made by 
plants, either directly or by consuming 
some other animal fed on plant matter. 
Animals must have oxygen in using this 
food material as a source of their own 
energy. A respiratory pigment is needed 
to carry the oxygen from the lungs, 
gills, or other organs to the cells. Iron 
is a necessary part of the hemoglobin 
which performs this function in red- 
blooded animals. In certain lower forms 
of life (oysters, for example) copper is 
required to build their respiratory pig- 
ment, known as hemacyanin. 

In the vertebrates, at least in most 
mammals, copper is required in small 
amounts for proper utilization of the 
iron needed for hemoglobin and red 
blood cells (erythrocytes). For this 
reason iron and copper are discussed 
together. 


Much Done by Little 


Not much iron is present in the body 
of a full grown man—only about one- 
tenth of an ounce or three grams—and 
around 70 per cent of this is in the 
blood. Much of the remainder is in the 
red muscles and in such organs as the 
liver. If too little iron has been con- 
sumed, the hemoglobin content of the 
red blood cells will be low, the number 
of these cells may be reduced, and the 
individual becomes pale and anemic. 
Not only does such a person look un- 
healthy, but he also acts in a “pale” 
manner, 

The entire story of the function of 
iron in nutrition and the changes under- 
gone by hemoglobin in the body, espe- 
cially in making bile pigments, is an 
interesting one, but space can be spared 
for only a few facts. A certain surplus 
of iron may be stored in the liver. The 
spleen acts as a reservoir of blood and 
apparently takes part in the destruction 
of worn out red cells. A peculiar type 
of marrow, known as red bone marrow, 
is the seat of manufacture of red blood 
cells. This marrow is found in the ends 
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of the long bones and in such bones as 
the ribs. 


Less work has been done on deter- 
mination of the human needs for iron 
than for calcium and phosphorus. For 
this reason, results must be considered 
as an approximation of true needs. For 
21 cases reviewed by Dr. H. C. Sherman, 
requirements ran from 3.7 to 14.9 milli- 
grams of iron daily. An average value 
was about 8 milligrams, which with a 
50 per cent allowance as a factor of 
safety would indicate that an adult 
needs 12 milligrams of iron daily. Grow- 
ing children, and women during the time 
when the sex cycle is active, probably 
need more per unit of weight. How- 
ever, the daily intake of children need 
not be as much as 12 milligrams be- 
cause of their lighter weight. 


Little Copper Needed 


The human requirements for copper 
are not known. In experimental animals 
it has been shown that copper must be 
present in the diet, but in very small 
amounts compared with the iron re- 
quired, 


The percentage of iron in typical 
foods is shown in the following table, 
which is based on data presented by 
Dr. Sherman. Dried beans and peas 
have a high percentage of iron due to 
their low water content. Egg yolk ex- 
ceeds liver in iron content, which ac- 
counts for its use in feeding infants and 
children. The iron content of beef, pork, 
lamb, and calf liver is very high, but 
investigators differ as to the exact 
amount. The figures on the iron content 
of a typical edible portion of liver, 
shown in the final table in this article, 
are based on an iron content of about 
0.0084 per cent for beef liver. Pork 
liver is considered to contain three times 
that amount and calf and lamb liver but 
three-fourths as much. On the other 
hand, Sherman uses 0.0082 per cent for 
the iron content of calf liver. These 
differences may be large, but all figures 
give liver a very prominent place as a 
source of iron. 


IRON IN TYPICAL FOODS 


Per Cent 


Food of Iron 


Peas, dried 
pees, ae grain 


Egg 

Beef, lean 

Prunes, dried 

DEE shGb0dse ne tetasteacece 
Kale 

Beef, medium fat.. 

Cheese 

Beans, string 

Potatoes 


The copper content of foods has been 
determined by Elvehjem and his col- 


leagues at the University of Wisconsin, 
A summary of their work is shown in 
the accompanying table. Calf liver js 
preeminent as a source of copper, while 
nuts, dried legumes, cereals, dried 
fruits, poultry, fish, and meats are also 
good to fair sources of this element. 


COPPER “ONTENT OF FOODS 


Per Cent 


Food of Copper 


Calf liver 0.00441 
+++. 0.00116 


Nuts, 10 kinds 
Legumes, dried 
Cereals 


Meats 
Green legumes 
Roots, tubers, stalks and bulbs... 
Leafy vegetables 
Fresh fruits 
Non-leafy vegetables 

Since the amount of a nutrient fur- 
nished by one edible portion of a food 
is the best practical measure of its 
value in this respect, it will be wise to 
compare foods on this basis. The fol- 
lowing table shows the quantities of 
iron furnished by one serving of a num- 
ber of common foods. The results are 
expressed in tenths of a milligram. A 
qualitative statement of the copper con- 
tent is also given. Table is based on Na- 
tional Live Stock and Meat Board data. 


IRON AND COPPER IN SOME COMMON FOODS 


Iron 
Relative Content, 
Size of Copper tenths ofa 
Serving Content’ milligram 


4 oz. eee 291 
ees 


see 


Beans, peas and 
— dried. 


Eggs 

Molasses 

Fruit, dried .. 

Potatoes, beans 
beets, green 


AaNaAAS 


Tomatoes, car- 
rots, parsnips, 


Milk 7 oz. (glass) 
White bread .. . (slice) 


os) 


Some early investigations on the 
value of different foods as sources of 
iron showed that the iron in hemoglobin 
is only partly available; for this reason 
some authorities have discounted meats 
as a source of iron. In reply to this 
point of view one need quote only two 
or three other authorities. According to 
Dr. James A. Dauphinee: 


“The iron content of certain edible 
viscera, such as heart, kidney and liver, 
is particularly high, and even though 
only a portion of the total iron is 
“available” (48 to 80 per cent accord- 
ing to different observers) this is prob- 
ably the richest source of iron that could 
be included in our dietary.” 

The 1939 Yearbook of the U. S. De- 
partment of Agriculture lists heart, 
kidney, liver, tongue, and other “lean 
or medium fat meats” as “excellent” 
sources of iron, and even the fatter 
meats as “good” sources. 

The Council on Foods of the American 
Medical Association is responsible for 

(Continued on page 36.) 
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FSCC Takes 25,700,000 
Lbs. of Lard for Britain 


The Federal Surplus Commodities 
Corp. this week purchased 25,700,000 
lbs. of lard under announcement FSC-13, 
according to a Washington report. 
Names of the packing companies re- 
ceiving the lard awards were not made 
public; the largest purchase was said 
to have been about 10 million lbs. from 
a national packer. About ten days 
earlier the corporation had purchased 
11,742,000 lbs. of lard from eight 
packers. 

It is believed that the lard bought 
this week will be shipped to the United 
Kingdom under the lend-lease program 
rather than being used for domestic 
relief. 

Purchases so far by the FSCC amount 
to only a little more than 10 per cent of 
current U. S. storage stocks of lard. 


License Needed for Lard 
Exports After April 15 


Under an executive order signed on 
March 27 by President Roosevelt, 
licenses will be required for the exporta- 
tion of lard and a number of other 
edible and inedible fats and oils, effec- 
tive April 15. This is in keeping with 
the policy of conserving strategic raw 
materials. 

It is believed that there will be little 


difficulty in obtaining licenses for ex- 
porting lard to countries which have 
been regular customers for American 
fats and oils, such as those in South 
America and also Great Britain, but 
it will probably be extremely diffi- 
cult to get permission to export to such 
new buyers as Japan. The latter coun- 
try is thought to be buying fats and oils 
for trans-shipment to Germany in eva- 
sion of the British blockade. 

Some of the fats and oils included 
under the executive order are oleo oil 
and stock, edible tallow, lard, oleo- 
stearine, oleomargarine, whale oil, lard 
oil, inedible tallow, hog grease, cotton- 
seed, corn, soybean peanuts and linseed 
oils, ete. 


SWIFT DEBENTURES 


A registration statement covering 
$25,000,000 in debentures was filed by 
Swift & Company with the Securities 
and Exchange Commission on March 27. 
Offering is expected about April 8. 

The new issues will be $12,500,000 of 
2% per cent 20-year debentures, due 
May 1, 1961, and $12,500,000 of serial 
debentures, due May 1, 1942, through 
May 1, 1951. Interest rate on the serial 
debentures will be announced later. 

Proceeds will be applied toward re- 
demption on May 15 of a like amount 
of 3% per cent first mortgage sinking 
fund bonds, due May 15, 1950, at 102. 
and accrued interest. 


WAR HITS FATS AND OILS 


Rising costs for ocean shipments since 
January 1 have been reflected in higher 
prices for coconut oil and copra, and 
have also had considerable influence on 
prices of domestic fats and oils, accord- 
ing to the U. S. Department of Com- 
merce. Copra shipments were well main- 
tained in January, but imports of coco- 
nut oil, totaling 22 million lbs., were 
about 30 per cent below the average 
monthly rate last year. 


Several British vessels equipped with 
deep-cargo tanks recently were with- 
drawn from the Philippine-United 
States run, creating a shortage of 
shipping space for coconut oil. It has 
been reported that some coconut oil 
purchased in the Philippines for Decem- 
ber shipment will not be shipped to the 
United States before April. A few 
British as well as American and Japan- 
ese vessels equipped with deep-cargo 
tanks remain in trans-Pacific service. 
Several Danish vessels formerly en- 
gaged in carrying coconut oil from the 
Philippines are tied up in U. S. ports. 

Comparative strength in copra prices 
has been due chiefly to increased ocean 
shipping costs. Russian and Japanese 
purchases of copra in the Philippines 
also may have been a contributing fac- 
tor. According to trade reports, 23,287 
metric tons or approximately 51 million 
Ibs. of copra were exported from the 
Philippines to Chinese, Japanese, and 
Russian ports from November, 1940, 
through early February, 1941. 
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‘BOSS’ BALANCED-POWER COOKERS 
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(THE MEAT MAN ) 











MAPLEINE ACCENTS MEAT 


FLAVORS—BOOSTS SALES! 


These cookers may be furnished with motor, as 
shown in illustration, or may also be equipped with 
engine for plants in which exhaust steam is not 


LET US PROVE TO YOU THAT ’BOSS” MEANS 


Best Or Satisractory Service 


Flavor sells! Your customers 
may buy for a number of rea- 


sons. But the one thing that 


will sell and resell for you is 
on-the-table flavor. 


IMPROVE FLAVOR. Meat 
men who use Mapleine find it 
brings out natural meat flav- 
ors, means more sales. Maple- 
ine improves pork products, 
loaf specials, sausages, etc. 


EASY TO USE. Mapleine can 
be added to your present for- 
mulas—or you may have 14 


tested-in-use formulas free. 
Ask for them. 


EXPERIMENTS PAY. Try 
Mapleine! In ham and bacon 
it accents the nutlike flavors. 
In sausages, it blends with the 
flavor of spices and other 
seasonings. 


FREE. 14 profit-making for- 
mulas. Get your copies of test- 
ed-in-use formulas, plus free 
try-out bottle of Mapleine. 
Write Crescent Manufactur- 
ing Co., Seattle, Wash. 





The Cincinnati Butchers’ Supply Co. 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, III. 
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Rath Packing Co. Prepares 
to Observe Golden Jubilee 


Rath Packing Co., Waterloo, Ia., will 
officially celebrate the fiftieth anniver- 
sary of its founding this spring or sum- 
mer, John W. Rath, 
president, an- 
nounced on March 
21. Preliminary 
plans for the ob- 
servance, to be 
staged in Waterloo, 
are being formu- 
lated by a commit- 
tee composed of 
R. A. Rath, vice 
president, Howard 
H. Rath, treasurer, 
and A. D. Donnell, 
secretary. 

Organized in 
Waterloo on March 
27, 1891, and in- 
corporated by the state of Iowa on April 
17 of that year, the company has grown 
into one of the nation’s outstanding in- 
dependent meat packing firms. Its orig- 
inal capital of $25,000 had expanded to 
$8,000,000 as of November 2, 1940. Dur- 
ing the 50-year period, sales rose from 
$100,000 in the first year of operation 
to $58,258,996 in fiscal 1940. 

Rath Packing Co. slaughtered 2,415,- 
526 meat animals during the 1940 fiscal 
year. Employes, numbering 5,270 at the 
end of the period, received salaries and 
wages totaling $7,197,971, an increase 


J. W. RATH 


of more than $1,000,000 over the pre- 
ceding year. The company operates 
branch houses in ten cities. 


John W. Rath has been president of 
the organization continuously since 
1898. His father, John Rath of Ackley, 
Ia., was president for the first seven 
years, although not active in the busi- 
ness. E. F, Rath, chiefly responsible for 
the establishment of the company, 
father of R. A. Rath, served as secretary 
from 1891 until his death in 1930. 


Eastern Packer Group Names 
G. W. Birrell New President 


G. W. Birrell, sales manager of the 
Ch. Kunzler Co., Lancaster, Pa., was 
elected president of the Eastern Meat 
Packers’ Association at a meeting held 
in New York City on March 21. Other 
officers chosen included F. B. Weiland, 
Weiland Packing Co., Phoenixville, Pa., 
vice president, and H. Rumsey, jr., the 
Henry Muhs Co., Passaic, N. J., treas- 
urer. C. B. Heinemann was again named 
secretary of the association. 


New directors elected at the meeting 
were Walter E. Reineman, Fried & 
Reineman Packing Co., Pittsburgh, Pa., 
Charles Trunz, Trunz Pork Stores, Inc., 
Brooklyn, N. Y., and A. F. Goetze, Al- 
bert F. Goetze, Inc., Baltimore, Md, The 
annual dinner was attended by 44 pack- 
ers, with Albert T. Rohe, veteran 
Eastern packer and one-time president 
of the old American Meat Packers’ As- 
sociation, in charge of entertainment. 


DETROIT PACKERS MAP CAMPAIGN STRATEGY 


At a recent meeting in Detroit, Mich., about 500 local meat wholesalers and retailers 

met to consider aspects of the American Meat Institute’s hard-hitting national adver- 

tising campaign. In group above are (left to right) John Stewart, Detroit Packing Co.; 

H. M. Gipper, Swift & Company; William Straube, Hygrade Food Products Corp.; 

Tom Moore, Armour and Company, who was chairman of the meeting; R. S. Cole, 

Hammond Standish & Co.; John Moninger of the American Meat Institute, and 
George Terrier, Hammond Standish. 
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B. E. Winger, Morrell Master 
Mechanic 16 Years, to Retire 


Bernard E. (“Barney”) Winger, an 
employe of John Morrell & Co. since 
1909 and master mechanic of the Ot- 
tumwa, Ia., plant 
since 1924, will re. 
tire on May 10 in 
order to become 
vice president of 
the Winger Manv- 
facturing Co. of 
Ottumwa, accord- 
ing to an announce- 
ment made by the 
veteran engineer on 
March 26. No suc- 
cessor has been ap- 
pointed. 

As master me- 
chanic at Ottumwa, 
Mr. Winger has 
been _ responsible 
for the maintenance of machinery and 
all other physical properties of the 
multi-million-dollar plant, and now has 
about 200 men working in his depart- 
ment. Commenting on the important 
part played by Mr. Winger in the 
growth of the company, T. Henry Fos- 
ter, president, stated that the master 
mechanic tendered his resignation on 
January 1, but was prevailed upon to 
stay for a brief period. 

“It is with deep regret that I sever a 
connection which has meant so much to 
me through the years,” Mr. Winger said, 
“No man could work for finer, fairer 
employers. I am resigning so that I can 
work with my boys, Lloyd and Walter. I 
know I will get a kick out of spending 
the last years of my life with them.” 

A member of the National Associa- 
tion of Power Engineers since 1914, Mr. 
Winger served as Iowa state president 
of the organization in 1930, and has also 
been active in numerous other organiza- 
tions. 


B. E. WINGER 


Florida Still Popular 


The annual trek of packers to “the 
Sunshine State” continues unabated: 

Milton J. Mackin of the well known 
Chicago provision brokerage firm of 
E. G. James Co., is spending a couple of 
weeks in Miami, Fla., visiting with his 
friend, F. Fuller. 

Frank Peters, Peters Packing Co. 
McKeesport, Pa., has just returned to 
his office after spending a month in 
Florida. 

C. S. Ferguson, district superinten- 
dent, Swift & Company, New York, is 
spending a short vacation at St. Peters- 
burg, Fla., visiting with his brother, 
J. C. Ferguson, who was formerly man- 
ager of the Swift, Newark, N. J., branch 
and is now retired. 
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Personalities and Fivents 


Of the Week 


Horace McDowell will retire as man- 
ager of Swift & Company’s plant at 
Moultrie, Ga., on April 1. Mr. McDowell 
has held the position since February, 
1919, and has been affiliated with the 
meat packing industry since 1893, when 
he went to work in a Chicago plant. 
Upon his retirement, he will accept the 
post of vice president and general man- 
ager of the Moultrie chamber of com- 
merce. Mr. McDowell is to be succeeded 
by William V. Wahmann. 

James S. Scala, president, Scala 
Packing Co., Inc., Utica, N. Y., visited 
in New York last week and spent some 
time with R. W. Earley, New York pack- 
inghouse broker. 

Robert Burrows, of J. C. Wood & Co., 
Chicago provision brokers, has joined 
the ranks of Miami, Fla., vacationers. 

James Howard Nield, 48, manager of 
the Racine, Wis., branch of Armour and 
Company, died following a heart attack 
on March 13. Funeral services were held 
at Racine. 

Sig. Adler, Chicago hide dealer, re- 
turned recently from one of those Flor- 
ida vacation trips which seem to be so 
popular in the trade this year. 

E. L. Jennings is now employed as 
killing foreman at the McKenna Pack- 
ing Co., Lynchburg, Va. He was for- 
merly associated with Abraham Bros. 
Co., Memphis, Tenn. 

J. S. Crute, traffic manager for Swift 
& Company at Kansas City, Kans., and 
H. J. Taney of Armour and Company’s 
Kansas City office were among members 
of a delegation of business men appear- 
ing before a house committee of the 
state legislature at Jefferson City, Mo., 
on March 19, to ask removal of a trade 
barrier section in the state’s public 
service commission laws. 

Fire of unknown origin destroyed the 
plant of Lampaert Packing Co., Red- 
mond, Wash., on March 10, with a loss 
estimated at $40,000. A. L. Lampaert is 
owner of the plant. 

Geo. A. Hormel & Co. has added 30 
per cent, for the year beginning Febru- 
ary 24, 1941, to the amount of insurance 
carried by each employe under his con- 
tributory policy. The additional insur- 
ance is provided at no extra cost to 
employes. 

Meat packing firms are doing every- 
thing possible to encourage breeding 
developments in cattle, J. H. Hall, gen- 
eral manager for Swift & Company at 
Ft. Worth, Tex., declared on March 10 
before the annual meeting of the Texas 
Shorthorn Breeders Association. E. N. 
Wentworth, head of Armour’s Livestock 
Bureau, Chicago, explained how the de- 
mand for types of meat varied in differ- 
ent sections of the country. 

“This is your advertisement,” Ar- 
mour and Company stated to stock 
growers in a full-page bacon ad at Ft. 
Worth, Tex. “We run big advertise- 
ments like this in magazines and news- 
papers across America. They build 
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SERVES RENO AND WESTERN NEVADA 


New plant of the Reno Packing Co., Reno, Nev., was opened last fall and 

is distributing its Rodeo brand smoked meats, sausage, chili con carne and 

other products over an area within a 125-mile radius of the city. Roland 

Giroux is president of the firm and George Temmerman is general manager. 
(Photo by Toledo Scale Co.) 








greater demand for these Armour 
products, and thus make it possible for 
Armour and Company to provide a 
wider, greater market for your live- 
stock.” 

Under a liberalization of the Wilson 
& Co. vacation plan, the minimum serv- 
ice requirement for vacations in 1941 has 
been reduced to one year. As a result, 
more than 8,400 employes of the com- 
pany will receive paid vacations this 
year. 

Frederick M. Williams, livestock 
buyer for 43 years for Swift Canadian 
Company, died at his home in Toronto 
on March 14 after a short illness. Born 





Canning Operations Started 
in New Cudahy Omaha Plant 


Initial operations got under way this 
week in the new $400,000 meat canning 
and sausage manufacturing plant of 
Cudahy Packing Co. at 33rd and O 
streets, S. Omaha, Neb., with the trans- 
fer of 50 employes from the company’s 
canning unit in Kansas City. Cudahy 
canning operations are to be concen- 
trated in the new Omaha unit, with ap- 
proximately 150 new employes recruited 
to supplement the transferred contin- 
gent. 

The new plant, one of the largest and 
most modern in the world, will “stream- 
line” sausage manufacturing and meat 
canning operations, doing both by the 
latest line-production methods. Measur- 
ing 101 by 238 ft., the building is four 
stories high and contains 100,000 sq. ft. 
of floor space. Frosted glass windows, 
divided into 13 bays, make up a large 
portion of the front of the structure. 

A. C. Lewis, canning department su- 
perintendent from the Kansas City 
plant, arrived in Omaha this week with 
the workers from Kansas City to begin 
operations. The new unit will be in 
charge of C. A. Stewart, superintendent 
of Cudahy’s Omaha plant. 


in Chicago, Mr. Williams moved to 
Toronto 23 years ago. An expert on 
bacon, he was associated with Swift in 
Chicago, Buffalo, Cleveland, Winnipeg 
and Edmonton, Alberta, at various 
stages in his career. 

L. W. Brown, stockman and wholesale 
meat dealer of Tulsa, Okla., had a nar- 
row escape recently when a Kansas City 
hotel at which he was staying caught 
fire. Overcome by smoke, he was res- 
cued by a hotel attendant. A mistaken 
report to Mrs. Brown, stating that her 
husband had perished in the blaze, was 
corrected five minutes later, to her 
great relief. 


Glaser Packing Co., Omaha, Neb., has 
expanded its operations to include retail 
stores in St. Joseph, Mo. The company 
is now serving this territory with two 
new truck routes at regular intervals. 

Leo B. Kraus, manager, New City 
Packing & Provision Co., Chicago, who 
has been confined to his home on account 
of illness, was reported improving rap- 
idly this week. ‘ 

The abattoir at Kortright, N. Y., 
which has been purchased by the Mid- 
state Packing Co., will be operated un- 
der federal inspection after the nectes- 
sary changes have been made. 

V. Ceravolo Provisions, Inc., Phila- 
delphia, which specializes in the manu- 
facture of Italian style meat products, 
recently occupied its new plant in that 
city. The plant is regarded as among 
the most modern of its type in the East. 

Joseph Hogan, manager of Armour 
and Company’s branch house at Phila- 
delphia, Pa., passed away on March 25. 
Mr. Hogan, who was 60 years of age, 
joined the company in that city in 1916. 
His entire period of service with Ar- 
mour was in the Quaker city. 

Joseph J. Helmkamp has been named 
general sales manager of Peter Eckrich 
& Sons, Inc., sausage manufacturing 
firm of Ft. Wayne, Ind., and Kalamazoo, 
Mich. Mr. Helmkamp has been with the 
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company since 1933 and was previously 
assistant general sales manager. 


It was stated early this week that the 
Massachusetts committee on mercan- 
tile affairs contemplated reporting out 
House Bill No. 1794 in an amended 
form, requiring meat packers doing 
business in the state to overpack wrap- 
ped meat products by an amount suffi- 
cient to allow for any shrinkage occur- 
ring between the time the product is 
packed and the time sold. General pro- 
visions of the measure, which would 
require wrapped meat products sold in 
the state to be marked with net weight, 
were given in THE NATIONAL PROVI- 
SIONER of March 22. 

“From slaughterhouse to you,” is the 
slogan of the Gottlieb family, which has 
conducted a successful wholesale and 
retail meat business in Camden, N. J., 
for a number of years. Founded 22 years 
ago by Daniel Gottlieb, the business is 
now carried on by him and his three 
sons, Leon, James and Gerald. The com- 
pany specializes in production of bo- 
logna and prepared meats made accord- 
ing to formulas brought from Europe 
by the family. 

Harold H. Swift, vice chairman of the 
board of Swift & Company and chair- 
man of the trustees of the University of 
Chicago, participated this week in a 
dinner meeting of the city board of 
sponsors of the university’s fiftieth an- 
niversary celebration, held at the Chi- 
cago club. 

The alleged need for legislation gov- 
erning the meat industry and a proposal 
to establish a New Jersey meat control 
board were discussed in The Meat 
Dealer, a new trade publication edited 
by Jerome L. Kessler, Newark attorney. 
Mr. Kessler is counsel to the Retail 
Butchers’ Association of New Jersey. 

Included in an $80,000 order for new 
equipment by the commissary division 
of the Panama Canal recently was a 
new gas-fired revolving oven for the 
sausage factory at Mount Hope, Canal 
Zone. Purchase of the new oven was 
necessitated by increased output of the 
sausage plant. 

John Morrell & Co. played host to 
approximately 100 lamb feeders and 
producers recently at the Sioux Falls, 
S. D., plant. Following luncheon, a meet- 


amma 





ing was held in the visitors’ building at 
which D. W. Breese, manager of the 
lamb department, presided. J. M. Foster, 
manager of the Sioux Falls plant, R. T. 
Foster, assistant manager, and H. C. 
Snyder, sales manager, also addressed 
the group. 

Sparks from welding equipment, be- 
ing used to join pipes in a new cold 
storage room, caused a fire resulting in 
minor damage at the plant of Heim 
Packing Co., Houston, Tex., on March 
10. 

A small temporary frame building 
used for reclaiming resin used in hog 
depilating operations at the Cook Pack- 
ing Co., Scottsbluff, Neb., was swept by 
fire on March 3. Resin valued at about 
$1,000 was destroyed, according to John 
Cook, president. 

The Pacific Packing Co., whose $50,- 
000 plant at Gazelle, Cal., was com- 
pleted recently, has started operations. 
The new concern is owned and operated 
by Robert Eiler of Mt. Shasta and M. E. 
Louthan of Etna. 


Two hundred and fifty pounds of 
prime beef ribs were boned and rolled 
into roasts for the banquet of the Craw- 
ford county beef producers’ banquet, 
held at Schleswig, Ia., on March 27. 


Dr. C. B. Bratager, veterinary in the 
federal employ for the past 12 years, 
succeeded Dr. J. A. Thompson on March 
19 as inspector at the West Fargo, 
N. D., plant of Armour and Company. 


An addition to the plant of the Luer 
Packing Co., Los Angeles, Cal., is being 
erected at 3026 E. Vernon ave. at a cost 
of $1,500. 

George J. Stewart, vice president, and 
A. E. Doell, dairy and poultry depart- 
ment, Swift & Company, Chicago, spent 
a few days in New York last week. 

F. H. Helmrich, smoked meats depart- 
ment, Armour and Company, Chicago, 
spent a few days in New York City 
recently. 

The eleventh annual packaging, pack- 
ing and shipping conference and exposi- 
tion sponsored by the American Man- 
agement Association, which will be held 
at the Stevens Hotel, Chicago, on April 
1 to 4, is expected to attract many mid- 
western meat packers and sausage 
manufacturers interested in packaging. 


MODERN HOME 
FOR READING 
SAUSAGE PLANT 
Possibilities of achiev- 
ing modern, pleasing 
design in the meat pack- 
ing or sausage manufac- 
turing plant are illus- 
trated in this drawing 
of exterior of the new 
$50,000 sausage plant 
being erected by the 
Keystone Meat Market, 
Reading, Pa. The plant, 
which will be as mod- 
ern in facilities and 
equipment as in appear- 
ance, was designed by 
Morris Fruchtbaum, 
Philadelphia engineer. 


FLASHES ON SUPPLIERS 


OWENS-ILLINOIS PACIFIC COAST 
CO.—Important changes affecting the 
personnel of several divisions of the 
Owens-Illinois Pacific Coast Co., San 
Francisco, Calif., manufacturer of glass 
containers and corrugated paper prod- 
ucts, have been announced by H. §, 
Wade, president. Walter G. Thomas, 
secretary-treasurer, becomes a vice 
president and-resident manager at Los 
Angeles, retaining his title of treas- 
urer; T. E. Manwarring will assist him 
as assistant branch manager, and John 
R. Brown, former Los Angeles branch 
manager, becomes sales manager of the 
newly created package sales division at 
San Francisco, coordinating his efforts 
with C. C. Kennedy. 

ANCHOR HOCKING GLASS CORP, 
—It has been announced that Anchor 
Cap & Closure Corp., Long Island City, 
N. Y., was liquidated and dissolved as 
of March 1. All business, plants and 
property have been acquired by the An- 
chor Hocking Glass Corp. Henceforward, 
it will be known as the Anchor Hocking 
Glass Corp., Closure division, with head- 
quarters at Lancaster, O. 


DODGE BROTHERS CORP.—Ap- 
pointment of D. W. Lee as sales engi- 
neer has been announced by L. D. Cosart, 
sales manager, truck division, Dodge 
Brothers Corp. Mr. Lee, who has been 
in charge of Dodge Diesel truck sales 
promotion for the past three years, will 
be assisted by T. A. Demetry. 


Opposing Groups Argue 
Compulsory Grading Bill 


Discussion is waxing hotter over the 
compulsory meat grading bill which was 
introduced in the city council of New 
York City on February 18. The bill 
would require the marking with fed- 
eral government grades of all beef, mut- 
ton and lamb sold in the city. It also 
carries licensing provisions affecting 
packers, wholesalers and retail meat 
dealers. 


Metropolitan members of the New 
York State Association of Retail Meat 
Dealers, Inc., have formed a committee 
under chairmanship of Harold L. Wood- 
ruff to protest the bill and acquaint con- 
sumers with its probable effects. In a 
statement entitled “Consumer Facts 
about Meat,” the committee declared 
that compulsory grading would cause 
confusion and higher retail prices, re- 
warding the type of dealer “who would 
go out and deliberately buy the cheapest 
meat in each grade.” 

In support of the measure, the Con- 
sumer Committee for the Meat Grading 
Bill has been organized, with leading 
members representing settlement 
houses, women’s civic organizations and 
trade union groups. In a leaflet asking 
housewives to back passage of the bill, 
the committee contends that it would 
not increase consumer meat costs, but 
would enable customers to buy meat 
with greater confidence. 
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Northwest Packer Modernizes 
Plant Refrigerating System 


BY J. A. NEWTON 


NE of the fastest growing packing 
O plants in the Northwest, the Val- 

ley Packing Co., Salem, Ore., has 
completed the final stages of a modern- 
jzation program, with particular em- 
phasis on the modernization of the re- 
frigerating system. During the past 
four years the company has been bring- 
ing its plant and equipment up to date 
to eliminate waste and loss and increase 
operating efficiency. The company has a 
plant investment of about $350,000 and 
does a business in excess of $1,000,000 
annually. 

Modernization of the refrigeration 
system included the installation of a 
new compressor and replacement of di- 
rect expansion coils in chill room, cool- 
ers and processing departments with unit 
coolers. As a result, it is said, operating 
efficiency has been increased 25 per cent 
or more and refrigerating power costs 
have been reduced. In particular, pro- 
cessing operations have been speeded 
up and deterioration of product, high 
shrink and loss due to spoilage have 
been practically eliminated. 

First step in the program was mod- 
ernization of the refrigerating equip- 
ment in two pork and beef rooms on 
second floor. One is 36 ft. by 15 ft. by 
15 ft. and other is 36 ft. by 25 ft. by 15 
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ft. These were formerly cooled by 1,400- 
odd ft. of direct expansion coils on the 
third floor. These coils were replaced by 
two unit coolers equipped with specially 
treated plywood ducts through which 
the chilled air is distributed into the 
rooms on the floor below. When first 
installed these unit coolers were con- 
trolled manually. Now both tempera- 
ture and humidity are automatically 
regulated. 

Pork and beef chill rooms are main- 
tained at 30 to 35 degs. F. by brine 
spray units equipped with connecting 
ducts and diffuser grills. Hogs are now 
chilled from 105 degs. to 30 degs. F. in 
18 hours. The former chilling rate was 
200 hogs in 36 to 40 hours. Fog in chill 
rooms is removed within 20 minutes 
after rooms are filled. There is never 
any trace of mold in these coolers. 


A third step was the removal of 600 


MODERNIZED REFRIGERATION 
1.—View of the Valley Packing Co., Sa- 
lem, Ore. 
2.—Diffuser unit and wooden ducts which 
replaced 1,400 ft. of direct expansion coils. 
3.—This unit cooler in the sausage cooler 
replaced 600 ft. of direct expansion pipe. 
4.—Beef room showing the wooden ducts 

at right which direct the chilled air. 


ft. of direct expansion pipe from the 
sausage meat cooler—a room 18 ft. by 
30 ft. by 10 ft., and the installation of 
a unit cooler. This resulted in faster 
preparation of sausage meats and an 
increase in capacity of the room. 


A specific comparison of the coil and 
moving-air methods is offered in two 
sharp freezers. Both rooms are 20 ft. by 
30 ft. by 10 ft., and are used for freez- 
ing pork. Both freezers were formerly 
equipped with direct expansion coils. 
One room has been modernized with a 
unit cooler. Coils still provide refrigera- 
tion for the other freezer. Under iden- 
tical conditions, and with equal quanti- 
ties of product, the modernized room 
freezes pork twice as fast as the other 
room freezes. 


Lard Cooling Changed 


Another improvement has been in the 
method of cooling lard. The lard roll 
is still in use, but a shell-and-tube multi- 
pass brine cooler has replaced the coil 
equipped brine chilling tank. Lard. 
chilling has been speeded up from 600 
Ibs. per hour to 1,000 Ibs. per hour as 
a result. 


Three compressors, powered by 15- 
and 20-h.p. motors, formerly provided 
refrigerating requirements. A fourth 
was added recently—a Vilter with a 
25-h.p. Crocker-Wheeler motor. This 
is connected to the system in such a 
way that it can replace any two of the 
older compressors. In short, a 25-h.p. 
arrangement is doing the work of a 30- 
to 35-h.p. installation. The four ma- 
chines are cross-connected so that any 
one compressor can take care of any 











portion of the plant desired. This elim- 
inates any shutdown from mechanical 
failure. 

Carrier, Vilter and Niagara equip- 
ment is installed in the Valley plant. 


Finding Heat Loss Via 
Windows and Skylights 


A sausage manufacturer operating a 
one-story plant is considering insulating 
and refrigerating his sausage manufac- 
turing room. The room has two sky- 
lights in the roof and three windows 
in one wall. Continued use of these 
sources of natural light is desired, pro- 
viding the heat loss through them would 
not be too great. The processor wants 
to know the heat loss through windows 
and skylights glazed with two or more 
thicknesses of glass. 


The latest information on this sub- 
ject received by THE NATIONAL PRo- 
VISIONER was in the report of research 
work on insulants by Ezer Griffiths, 
D.Se., F.R.S., physics department, Na- 
tional Physical Laboratory, Reddington, 
Middlesex, England. The K value of 
multiple frame windows, glazed with 
panes 1/16 in. thick and spaced 1/5 in. 
apart, is as follows: 

K Value 
2 panes .. 
3 panes 


4 panes. 
5 panes .. 


K value in this case represents the 


number of B.t.u, transmitted through 
each square foot of glass area per hour 
per 1 deg. F. difference in temperature. 
The heat transmitted through a 1-ft. 
area of five panes of glass under the 
conditions explained is, therefore, about 
the same as is transmitted through 
1 sq. ft. of corkboard 1 in. thick. The 
sausage manufacturer can determine the 
heat loss through any one of the win- 
dows or skylights by the following 
formula: 


B.t.u. loss per hour = a X k (t:—ts) 


In this formula a equals the area of 
the window or skylight, ti is the tem- 
perature of the room and tz is the out- 
side temperature. 

It is assumed that the roof over the 
sausage manufacturing room will be 
insulated. In calculating the refrigera- 
tion required to maintain a temperature 
of 55 to 60 degs. F., the heat generated 
by workers, electric lights and motors 
must be taken into account. A man at 
work will generate approximately 500 
B.t.u. per hour. The number of B.t.u. 
emitted per hour by an electric light 
equals the wattage of the lamp times 
3.415. All the electric energy supplied 
to a motor driving a machine is con- 
verted into heat. B.t.u. added to a room 
by a motor equals 2,546 times motor 
horsepower divided by motor efficiency. 


Watch the Classified Advertisements 
pages for bargains in equipment. 


PACKER AND FOOD STOCKS 


Price range of listed stocks based on 
the last sales recorded during the week 
ended March 26: 


—Week ended Mar. 26— yy 
High Low Close ‘Gn 
Amal Leather... 1 1 1 
11% 18 
3% % 
10% 
4% 
54% 
Pe 110% 
Beechnut Pack. .. 
Bohack, H. C. ... 


0. Pfd. 
Chick. Co. Oil... 
Childs Co. 
Cudahy Pack. .. 


o. Pfd. 
First Nat. Strs. .. 
Gen. Foods 

Do. P: 


o. Pfd. 
Glidden Co. 
Do. Pfd. 


Hygrade Food ... 
Kroger G & B... 
Libby MeNeill... 
Mickelberry Co. . 
ma & BPM. ... 
Morrell & Co. ... .... 


Do. 4 
Rate Paw. 220.0 seve 
Safeway Strs. .. 

Do. 5 


My Se we be cons 
United Stk. Yds.. 

Do. Pfd. 
Wesson Oil 

Do. Pfd. 
Wilson & Co 

We PER. cscs 72% 





GEBHARDT COLD AIR CIRCULATORS 
must be good! 


Repeat orders offer the best endorsement: 


7 Repeat orders from George A. Hormel for more 
than 60 GEBHARDTS 


4 Repeat Orders from Stoppenbach Sausage Co. for 
31 GEBHARDTS 


4 Repeat orders from Hoy Food Products for 15 


GEBHARDTS 


4 Repeat orders from Mickelberry Sausage Co. for 20 
GEBHARDTS 


2 Repeat orders in 1940 from H. H. Meyer for 12 
GEBHARDTS 


2 Repeat orders in 1940 from Weisel & Co. for 12 
GEBHARDTS 


2 Repeat orders from the Rome Provision Co. for 17 
GEBHARDTS 





Gebhardt Cold Air Circulators are the answer to your refrigeration problems. 
They provide proper humidity and circulate clean, washed air at low 
velocity .... save 33% valuable storage space and as much as 50% in 
the loss from trimming and shrinkage. Write for catalog! 


ADVANCED ENGINEERING CORPORATION 


Makers of Air Conditioning Equipment for the Meat Packing Industry @ 2646 W. FOND DU LAC AVE., MILWAUKEE, WIS. 
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Cer Fer oe 


JAMISON NO. 600 
AUTOMATIC TRACK-PORT- 
DOOR OPERATOR 


Exit unsightly rods and bars on cold storage doors. 


FR ee 


Exit traffic delays caused by uncertain operation of track- 
port doors. 

JAMISON has developed the last word in track-port-door 
operating devices. For simplicity, sightliness and certain 
operation it’s unequalled. Only three moving parts — all 
enclosed within the track port! 


Merit-proved in the plant and in the field, it’s now stand- 
ard equipment on all new JAMISON-BUILT track doors. 
Also available for installation on doors already in service. 


rer 


a 


Consult nearest branch or address 


JAMISON COLD STORAGE DOOR CO. 
HAGERSTOWN, MARYLAND 


JAMISON, STEVENSON AND VICTOR DOORS 


AMISON- 


BUILT COLD STORAGE DOORS 








CLEAN GAMBREL STICKS EASIER NOW , 


Cleaning gambrel sticks no longer requires 
hard scrubbing in many plants. Now 

a short soak in solution of recommended 
Oakite material, followed by a rinse 
leaves gambrel sticks clean and bright. 
Timeissaved, costis low. Write for details. 
OAKITE PRODUCT: S,INC., 20A THAMES ST.,N.Y.C, 


Representatives in All Principal Cities of the U.S 


Cc. oO. Ss. 


IS THE MODERN 

SEASONING THAT'S 

SPECIALLY BLENDED *, 

FOR FASTER-SELLING 
SAUSAGE 


SAVE MONEY 
ON THESE JoBs 
CLEANING 


HAM BOILERS 
BACON HOOKS 
HOG TROLLEYS 
MEAT TRUCKS 











WYNANTSKILL 
STOCKINETTES 





Stange Cream of Spice seasoning gives sausage, loaves 


It's easy to solve your stockinette problems when 
you come to WYNANTSKILL. Here, expert advice 
and individualized service await you ... just one 
of the reasons why WYNANTSKILL Stockinettes, 
Industrial Towels, Mops and Polishing Cloths are 
“preferred” the country over. 


WYNANTSKILL MANUFACTURING CO., INC., TROY, N.Y. 


Representatives: 

REPRESENTATIVES: Wm. P. McCarthy, 222 W. Adams St., Chicago, 
Ill. © Murphy Sales, 516 S. Winter St., Adrian, Mich. @ T. W. Evans 
Cordage Co. Inc., 82 Maple St., RL. ¢ J. Gros Jean,P. O. Box 
307, Buffalo, N.Y. °C. M. Ardizzoni, 31-17 36th St., 

N.Y. « Joseph W. Gates, 131 W. Oakdale Ave., Glendale, Pa. °C Hi 


een S*ibY, 731 Bryant St., San Francisco., Calif. eR. G. Fluker, Warsaw, N.Y. 
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and specialties new flavor appeal and new sales punch! 
Absolute uniformity of blend, seasoning power and 
strength takes the guesswork out of seasoning. Ask the 
Stange Chef about your flavor problem . . . our new test 
kitchen, laboratories and personnel are at your service. 


Wm. J. STANGE CO. 
2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los 
_ 12505 St., San Francisco 
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THE NEW JOURDAN: 

1. COOKS COMPLETE BATCH 
OF SAUSAGE AT ONE TIME 

2. COSTS LESS TO OPERATE 

3. REDUCES SHRINK LOSSES 

4. ABOLISHES TANGLED, 
BURST AND BROKEN SAU- 
SAGE 

5. COLORS AS IT COOKS 

6. PRODUCES BETTER PROD- 
UCT 

7.1S BUILT TO FIT EVERY 
SPACE REQUIREMENT 






















Manufactured under Patents: No. 1,690,449 
(Nov. 6, 1928), No. 1,921,231 (Aug. 8, 1933) 
Other Pats. Pend. 





The JOURDAN Process Cooker of- 
fers many exclusive features. 
Check the list of JOURDAN ad- 


vantages and see if you can af- 














JOURDAN 


PROCESS COOKER CO. 


814-32 W. 20th St., Chicago, Ill. 


ford to do without this remarkable 
No other 





piece of equipment! 






method of sausage cooking can 
offer you the profits that JOUR- 






| 
DAN guarantees! It warrants your Western Office: 


3223 San Leander St., Oakland, Cal. 






immediate investigation! 

































ee eee 
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The product that rates high in ‘‘repeat” orders is 
usually the one that’s remembered because of its 
package. A distinctive, easy-to-remember design 
on your package can go a long way toward increas- 
ing the sale of your merchandise. For 

years Sutherland has been creating 
packages that bring extra sales through extra eye appeal. 7 

When you enlist Sutherland’s service, your requirements are 

entrusted to a manufacturer who has played an extremely im- 
portant role in developing new and better packages for the 
packinghouse industry. The Sutherland line includes a vast 
assortment of packages for various types of meat products. ( 


@ FOR SAMPLES... CHECK THE COUPON BELOW! 













wi die Taian tee TTA 






























SUTHERLAND PAPER COMPANY, Kalamazoo, Michigan 
ae Kindly send us samples of the following: 


LARD CARTONS 0 eon TEnING Cantons O onenee CARTONS DO 
BACON CARTONS 0 ROZEN MEAT CARTONS O DISP CARTONS 0 
TRANSPARENT WINDOW CARTONS 0 UBAPER CANS 0 









Dept. NP-3 











Firm Name 
Street 
City. 

















New Trade Literature 


Motor Maintenance (NL 874).—Basie 
rules and data for maintaining D.C, 
motors are detailed in this new eight. 
page booklet. A full page trouble eor. 
rection chart for D.C. motors lists some 
of the common and uncommon causes 
of motor difficulty, along with remedies 
for each. Booklet also gives advice on 
inspection and repair of motors.—Gen- 
eral Electric Co. 


Engineering Calendar (NL 875)— 


| Combining humor with engineering 
| data, this new 1941 calendar presents 
varied problems encountered in modern 
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processes. Calendar also furnishes en- 
gineering information in the form of 
fuel gas analysis, steam leakage and 
psychrometric charts, pipe data, com- 
parative fuel costs, oil measurement 
table for 60 deg. F., ete—Brown Instru- 
ment Co. 

Hot Process Softeners (NL 876).— 
New 48-page catalog deals with hot 
process softeners for removal of lime, 
silica and other scale-forming material 
from boiler feed and industrial process 
waters. Book includes a nine-page ap- 
pendix of feed-water chemistry, in addi- 
tion to heat balance data, flow diagrams, 
two-color construction drawings and 
engineering tables and charts. Effective 
treatments for all water conditions are 
discussed.—Cochrane Corp. 

Steel Safety Mat (NL 877).—Four- 
page folder describes a new industrial 
steel safety mat, which is said to be 
easy to clean, has a fiexible, non-skid 
grid and can be rolled up like a rug. 
Mat is made from %-in. x .065-in. special 
analysis steel and formed into a 1%-in. 
x 1%-in. mesh. It can be furnished cut 
to any length up to 25 ft. and in any 
width up to 6 ft—Wnm. F. Klemp Co. 

Roto-Louvre Dryer (NL 878).—New 


| engineering data book describes applica- 
| tion of Roto-Louvre dryer for drying 


coal, granules, powders, pulps, cereals, 
sugars, etc. Book has 24 pages replete 


with data on Roto-Louvre drying. Photo- 


graphs and drawings of typical in- 
stallations are included.—Link-Belt Co. 

Steam Ejectors (NL 879).—Two new 
bulletins, W-205-B6B and W-205-B8, 
describe the operation of single- and 
two-stage steam jet ejectors. In addi- 
tion to relating typical applications for 
each type, the bulletins include tables 
for estimating steam consumption. They 
are well illustrated. — Worthington 
Pump & Machinery Corp. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(3-29-41) 
Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 


Come eee eee ee eee eesereesseesessseseseseseeree 


Cee eee eee teem eee eee eee seers seseesseeeeeee 











Output of Processed Meats 


Still Making Gains Over “40 


der federal inspection during Feb- 
ruary was the greatest for any 
February on record. Totaling 63,691,166 
Ibs., output exceeded the previous Feb- 
ruary (29 days) by approximately 4% 
million lbs. The dip in production from 


Vier fede of sausage produced un- 


January to February this year was 
about 7 million lbs. This drop was partly 
seasonal and partly because February is 
a short month. However, the general 
upward trend in sausage production 
continued. 


Output of sausage, smoked and/or 


MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


Feb. 1941 
Ibs. 


Meat placed in cure: 
Beef 8,119,946 
: Serrerer Sw | 


4,260,178 
116,279,234 
Bacon, sliced . 21,788,563 
Sausage: 
Fresh finished .... 
Smoked and/or cooked 
Dried or semi-dried 
Total sausage 
Meat loaves, head-cheese, chili con 
carne, jellied products 


Cooked meat: 
Beef 


12,485,998 
42,802,111 
8,403,057 
63,691,166 
9,626,966 


431,109 
16,720,292 


7,194,759 
ict dNREE MEER TCE DG00 bn sieees 27,706,5! 


P 
All other . 
Total canned meat 


Lard, rend., refined and canned 
Rendered pork fat 

Oleo stock 

Edible tallow 

Compound containing animal fat.... 
Oleomargarine containing animal fat. 
Miscellaneous 


. 85,915,541 
176,525,464 
16,555,962 


11,322,068 
3,651,878 
1,534,566 


‘Previously included with lard. 


4 mos, 
Packer yr. 
1941 
Ibs. 


45,830,966 
991,439,633 


4 mos. 
Packer yr. 
1940 
lbs. 


38,495,102 
982,038,943 


Feb. 1940 
Ibs. 

8,098,268 

221,610,285 


3,706,673 
123,185,023 
21,755,898 


18,545,228 
533,388,769 
95,226,717 


16,215,922 
503,929,318 
91,774,068 


12,516,790 
39,493,793 

7,712,227 
59,222,810 


54,843,897 
178,992,580 
37,852,655 
271,689,132 


51,452,778 
165,985,214 
35,238,334 
252,176,326 
8,282,639 40,969,070 36,700,018 
542,755 
14,281,258 


2,044,554 
76,653,656 


2,462,915 
61,268,488 


6,806,069 
31,356,612 
3,293,181 
22,292,235 
11,153,528 
74,901,625 
218,509,615 
1 


36,820,348 
111,370,063 
14,612,416 
120,839,480 
62,105,117 
345,757,424 
868,515,380 
83,629,387 
40,306,817 
19,990,739 
73,184,594 
18,019,679 
6,181,419 


28,288,422 
105,804,963 
13,221,823 
95,068,125 
42,559,702 
284,943,045 
934,170,706 
1 


6,724,452 
4,445,415 
11,337,141 
3,573,094 
1,224,465 


34,505,703 
26,559,457 
76,194,887 
13,759,481 

5,147,523 





greatest improvement. Results on the 


—— 180-220 lbs. 
Value 

Price per 

per ewt. 
lb. alive 
$2.41 
-66 
-59 
1.64 


Pet. 


Regular hams 

Picnics 

Boston butts 

Loins (blade in) 
Bellies, S. P. 

on 5 eee 
Fat backs 

Plates and jowls 

Raw leaf 

P. S. lard, rend, wt 
Spareribs 

Trimmings 

Feet, tails, neckbones 
Offal and miscellaneous 


” 
Sx : 


> WNNGOO: AH 


me 
: NSeeae: 


TOTAL YIELD AND VALUE.69.50 


Cost of hogs per cwt 
Condemnation loss 
Handling and overhead 


Loss per cwt 
Profit per ewt 





BOTH LIGHT AND MEDIUM HOGS CUT AT A PROFIT 


While cut-out results for the first four days this week showed light and 
medium-weight butchers out of the red, heavy butchers demonstrated the 


the preceding week, although still cutting at a loss. Cost of heavy hogs 
dropped 17c per cwt. during this period and product values rose 7c per cwt. 
Improvement on light hogs was 9c per cwt. and on medium hogs 15c per ewt. 


heavies improved 25c per cwt. over 


220-240 Ibs. 240-270 lbs.—~ 
Value Value 
per Pet. Price per 
ewt. live per cewt. 

wt. Ib. alive 


16.8 
11.3 
13.3 


Pet. Price 
live per 
wt. Ib. 
13.80 17.0 


5.50 11.4 
a 14.3 


alive 
$2.35 
-63 
57 
1.50 
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cooked, totaled 42,802,111 lbs. and ex- 
ceeded last February’s total by about 
3% million lbs. Volume of sausage to be 
dried or semi-dried, totaling 8,403,057 
lbs., was about 700,000 Ibs. above 1940. 
Fresh sausage production of 12,485,998 
lbs. was second largest on record 
for the month, and has been exceeded 
only in February, 1940, when production 
was 12,516,790 lbs. 


Production of canned meats and meat 
food products continued to show big 
gains compared with February a year 
earlier, exceeding the 1940 volume by 
9 million Ibs. Canned pork production 
was smaller than in February, 1940 and 
January, 1941, totaling only 27,706,550 
lbs. compared with 31,356,612 lbs. in 
1940. However, canned sausage, beef, 
canned soup and other canned products 
made gains during February compared 
with the same month a year earlier. 


Volume of bacon sliced was only 
slightly in excess of February, 1940, 
and production was down from January, 
1941 by about 3% million lbs. However, 
bacon output has continued to set new 
records in recent months and the total 
in the first four months of the packer 
year was 95,227,000 lbs., compared with 
91,774,000 lbs. for the corresponding 
period last year. 


Production of meat loaves and jellied 
products in federally inspected plants 
during February totaled 9,626,966 lbs., 
1% million lbs. above last February and 
about 3 million lbs. greater than in any 
other February of record. 


Reference to the accompanying table 
with its totals of processed meat pro- 
duction during the first four months of 
the packer year shows that gains have 
been steady and consistent. With the 
sole exception of cooked beef, all totals 
for output of meat and meat food prod- 
ucts under federal inspection during the 
first four months of the packer year 
1941 exceeded those for the similar 
period a year ago. 


MEAT IMPORTS AT NEW YORK 


Imports for the period March 13 to 
March 19, inclusive, at New York: 


Point of Amount 
origin Commodity Ibs. 
Argentina—Canned corned beef... . -202,790 

—Canned roast beef -. 63,918 


Australia—Fresh frozen calf livers 
fresh frozen veal sides 
Brazil—Canned corned beef 
—tTinned beef extract 
Canada—Smoked back bacon 
—Pork sausage 
—Fresh chilled pork 
—Fresh chilled ham 
—Fresh chilled calf livers 
—Canned ham 
—-Fresh pork tenderloins........ ° 
—Fresh pork spareribs 
—Fresh pork head meat 
—Fresh pork trimmings 
—Fresh pork ham 
—Fresh pork shoulders 
—Fresh pork bellies 
—Frozen cow livers 
—Selected fresh calf livers 
—Assorted canned meats 
—Frozen pork trimmings 
—Canadian smoked bacon middles... 
—Canadian back bacon in casings... 
Cuba—Fresh chilled beef cuts 
—3,610 quarters fresh chilled beef 
—Frozen beef livers 
Uruguay—Liverpaste in tins 
anned corned beef 


Watch Classified page for bargains. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Datly Market Service 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., March 27, 1941 


REGULAR HAMS 


Green °8.P. 
SEL, bh inl Seven wal Oa a tee 18% 19 
En diet ~ «b.060 Wa bes ante 18% 9 
I inn alto Mage Al 18 18% 
ge SS erry: 17% 18 
10-16 range Se ee Pe 17% 
BOILING HAMS 
Green *g.P. 
DED. tang d'a:6 2 00'k id Vwlaiewe 17% 18 
CS tr aes whan sie ercbiie 17 @1T% 18 
0 A Ser 17 @1T% 18 
16-20 range ........ er 17 @17T% (aes 
16-22 range . 17 @17% 
SKINNED HAMS 
Green *S.P. 
Dn eietatsrastccneanl 19% 20% 
AS Resi eee 19% 2 
Ty écnineecee ts was 19% 20 
DE Sina ew ehen spend 18% 19 
Showa Sine bedi vakgies 17% 18% 
Se a 17% 18 
PE trartendudanteneaes 17% 17% 
DT ined eats cadets 16% 17% 
BE 0664-04 Gaede ee owes 16% 16% 
25-up, No. 2’s inc......... 16 
PICNICS 
Green *S.P. 
Par ¢hcacvesesasendeees 12 12% 
TE Gt nace are knlte ben md hard 11% 12 
Di Wtavaceeeagsoasica 11% 12 
DT hae eyaedeesd sincied 11% 12 
NG ins ie Secu Deea'eade 11% 12 
S-up, No. 2’s inc......... 11% 
Short shank %@c over. 
BELLIES 
(Square Cut Seedless) 
Green *D.C. 
Es isknasaneouvednane 15 16 
eee 15% 16% 
EE vniwakdab sku eudeddes 14% 15% 
a a a a 13% 14% 
DD svete casvetebieqes 12 13% 
SE ec bk aks sank aioe beads 12% 13% 


*Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 


DE beget essteiat<4mh ceenundeietedsnls vas 11% 
DED da tbtenscdpseaksuteyawereseveus eha ene 

D. 8. BELLIES 

Clear Rib 

ea ah ca vie vbalennrd 11%n 
Cee a 11 
te 6d a okhinaceee cated 11 11 
SY wtite gh rawbegeas ces 10% 10% 
EE wtkekes 10% @10% 10% 
SE i 50'cdsceuds-este 4 bee 9% 9% 
EN cick hated nee dein 9% 9% 


D, 8. FAT BACKS 





OTHER D. 8. MEATS 


Regular plates .......... 6-8 
Clear plates .... 4-6 
i Pcs ececuweneswees 





8. P. jowls...... 
Green square jowls ee eres 
En d:6 406. 0:2 cee acle ces ene neces . 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 
Saturday, Mar. 22..... 7.35n 6.55n 6.6244n 
Monday, Mar. 24...... 7.387%4n . 6 57%n 6.62%4n 
Tuesday, Mar. 25...... 7.45n *6.624%4n 6.62%4n 
Wednesday, Mar. 26...7.574%4n 6.7244n 6.75n 
Thursday, Mar. 27..... 7.55n 6.72%n 6.75n 





Friday, Mar. 28....... 7.70n 6.87%n 6.87%4n 
Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo............... 8% 
Kettle rend., tierces, f.o.b. Chgo.............. 9% 
Leaf, kettle rend., tierces, f.o.b. Chgo......... 9% 
Neutral, tierces, f.o.b. Chicago..............- 8% 
Shortening, tierces, C.a.f...........e0.eeeee0- 10 
Havana, Cuba Pure Lard Price 

Wednesday, March 26.........cccseeseeeeees 11.92 
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FUTURE PRICES 


SATURDAY, MARCH 22, 1941 


Open High Low Close 
LARD— 
Mar - 7.25 7.30 7.25 7.30b 
May . 7.35 7.42% 7.32% 7.424%gax 
July ... 7.55-52% 7.62% 7.50 7.624%ax 
Sept. .. 7.72%-70 7.80 7.67% 7.80 
Oct. ... 7.82% 7.87% 7.82% 7.87% 


Sales: Mar., 2; May, 8; July, 29; Sept., 51; Oct., 
3; total, 93 sales, 


Open interest: Mar., 1; May, 570; July, 716; 
Sept., 1,194; Oct., 3; total 2, 483, ‘lot ts. 


CLEAR BELLIES— 


a sae ‘ees ban wis 11.10b 

a cee was een ode 11.35n 

ee aaa wa 12.00ax 
MONDAY, MARCH 24, 1941 

LARD— 

Mar 7.50-52%4 7.57% 7.47% T.4A7T%bd 

May ... 7.70 1.77% 7.67% 7.6744b 

July ... 7. oe 7. rote 7.87% 7.87% 

Sept. .. 8.00 8.00 7.95 7.95 


Sales: May, 31; July, 69; Sept., 95; Oct., 7; total, 
202 sales. 


Open interest: Mar., 1; May, 564; July, 719; 
Sept., 1,205; Oct., 10; total, 2,499 lots. 


CLEAR BELLIES— 


| eer ss oes whee 11.10n 
URE ove eee aes ine 11.35n 
WORE. 2c coe mee ote 12.00ax 
TUESDAY, MARCH 25, 1941 

LARD— 

May ... 7.47%-45 7.52% bs aT 7.52% 
July ... 7.65 7.70 7.70ax 
Sept. .. 7.85 7.90 4 17%, 7.87% 
Oct. ... 7.92% 7.95 7.87% 7.95 


Sales: May, 42; July, 46; Sept., 82; Oct., 5; 
total, 175 sales. 

Open interest: Mar., 1; May, 535; July, 702; 
Sept., 1,235; Oct., 13; total, 2,486 lots. 


CLEAR BELLIES— 


are aiae wae 11.10n 
July ...11.25 11.35 11.25 11.35 
BOE. ce ccc eee owe 12.00ax 


WEDNESDAY, MARCH 26, 1941 
LARD— 


May ... 7.57%-65 17.67% 7.57% 7. hex 
July ... 7.774%-80 17.87% 7.77% 7.80) 

Sept. .. 7.97% 8.05 7.97% 8. botyax 
Oct. ... 8.07% 8.12% 8.07% 8.10ax 


Sales: May, 32; July, 88; Sept., 130; Oct., 4; 
total, 254 sales. 


Open interest: May, 533; July, 712; Sept., 1,253; 
Oct., 16; total, 2,514 lots. 


CLEAR BELLIES— 


eo ci waa 11.10n 
GU see sax —_ —— 11.35n 
ee See eee 12.00ax 


THURSDAY, MARCH 27, 1941 


May 7.65 7.67% 7.57% 7.6244b 
July ... 7.85 7.87% 7.15 7.85ax 
Sept. 8.05 8.07% 7.95 8.024%4b 
Oct. ... 8.15 8.15 8.02% 8.10b 


Sales: May, 26; July, 79; Sept., 102; Oct., 6; 
total, 213 sales 


Open aunerest: May, 521; July, 675; Sept., 1,281; 
Oct., 19; total, 2,496 lots. 


CLEAR BELLIES— 


ee eed one 11.10n 

Mn ae6.~ ow aah soe 11.35n 

BORE. «co ccc awe er 12.00ax 
FRIDAY, MARCH 21, 1941 

LARD— 

May ... 7.65 7.82% 7.65 7.77T34b 

July ... 7.85 8.00 7.82% 7.974%ax 

Sept. .. 8.05 8.20 8.02% 8.17%ax 

Oct. 8.10 8.27% 8.10 8.25ax 

CLEAR BELLIES— 

DD. waa «00 one aoe" 11.10n 

a Sek cee wee er 11.35n 

Te. cc asc «oe eee 12.00ax 


MAKING FRESH SAUSAGE 


“Fresh Sausage” is one of the im- 
portant chapters in the new book, “Sau- 
sage and Meat Specialties.” 


BUSINESS ACTIVITY GAINS 


Increased production in industries 
associated with the national defense 
effort was chiefly responsible for a 
further rise in aggregate national out- 
put during February, according to the 
Department of Commerce. Preliminary 
data indicate that the Federal Reserve 
Board’s adjusted index of industrial pro- 
duction rose one to two points above the 
record 139 established in January, 

Only small changes from February 
levels have taken place during March in 
most industries for which weekly data 
are available. Automobile assemblies, 
however, numbered 131,400 units for the 
week ending March 15—the largest 
weekly total since early in May 1937, 
Steel output also advanced at this time 
to 98.8 per cent of capacity, the largest 
weekly tonnage in the history of the 
industry. 

The upward movement of sensitive 
commodity prices was accelerated dur- 
ing the second week of March, the Bu- 
reau of Labor Statistics’ 28 commodity 
index (August 1939=100) rising to 
129.1 on March 14 from 125.6 a week 
earlier. Domestic and import commod- 
ities shared about equally in the in- 
crease, their indexes rising from 120.5 
to 123.9 and from 134.0 to 137.7, re- 
spectively. 


GOVERNMENT GRADED MEAT 


Meat graded and contract deliveries 
of meats and by-products accepted dur- 
ing January, as reported by the U. S. 
Department of Agriculture, Agricul- 
tural Marketing Service, are shown in 
the following table: 








Jan., Dec., Jan., 
941 1940 1940 
Ibs. Ibs. Ibs. 

Fresh and frozen— 

BE seccces 50,747,558 44,803,303 45,108,004 
.. ae 553,057 592,181 411,558 
eee 22,041 28,096 28,163 
Lamb .... 2,632,621 2,032,137 2,019,554 
Mutton and 

yearling . 269,715 265,352 260,169 
Peem ...ce 837,943 901,729 549,700 

Cured— 

OS er 143,628 139,060 176,197 
a 919,573 1, pny 332 2,106,220 

Sausage .... 575,848 66,502 3,025,681 

Other meats 
and lard .. 558,176 550,028 243,744 
, ere 57,260,160 50,917,720 53,929,080 


TALLOW FUTURE TRADING 


N. Y. Closing Prices 


Monday, Mar. 24.—May 6.45@6.60; 
June 6.55@6.70; July 6.60@6.75; Sept. 
6.70@6.90; no sales. 


Tuesday, Mar. 25.—May 6.45@6.60; 
June 6.55@6.70; July 6.60@6.75; Sept. 
6.70@6.90; no sales. 

Wednesday, Mar. 26.—May 6.35@ 
6.60; June 6.40@6.70; July 6.45@6.70; 
Sept. 6.65@6.90; no sales. 

Thursday, Mar. 27.—May 6.30 b@ 
6.55 ax; June 6.85 b@6.65 ax; July 6.40 
b@6.65 ax; Sept. 6.55 b@6.75 ax; 2 
sales. 

Friday, Mar. 28.—May 6.30@6.55; 
June 6.35@6.65; July 6.40@6.65; Sept. 
6.55@6.75; no sales. 
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Knuck! 


Brains 
Hearts 
Tongue 
Sweeth 
Ox-tail 
Fresh 

Fresh | 
Livers 
Kidney 


Brains 
Sweett 
Calf 11 


Choice 
Mediu 
Choice 
Mediu 
Choice 
Mediu 
Lamb 


Lamb 





MEAT AND SUPPLIES PRICES 


WHOLESALE FRESH MEATS 





Fresh Pork and Pork Products 

—_ loins, 8-10 Ibs. av 

Skinned shoulders .:..........: 

Prime native steers— A RARE A ORNS 

400- GOO ........------ 20 || §18%@19. Boston butts .................. 
Boneless butts, cellar 


800-1000 
Heifers, good, 400-600.... 
600 


Hind quarters, choice.... 
Fore quarters, choice 


WHOLESALE SMOKED MEATS 

Fancy regular hams, 14@16 Ibs., 
anode deeushwess i .vea 

Fancy skinned hams, 14@16 lbs., 
hams, 14@16 ibs., plain. ‘30 
Tbs. short shank, plain.... 
Picnics, 4@8 Ibs., long shank, plain 
Fancy bacon, 6@8 lbs ee 
Standard bacon, 6@8 Ibs., 
No. 1 beef sets, smoked 


8. 
Outsides, 5@9 Ibs. 
Knuckles, 5@9 Ibs 

Cooked hams, choice, skin on, fatted. 

Cooked hams, choice, skinless, fatted 

Cooked picnics, skin on, eat 

Cooked picnics, skinned, fatted 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-lb. bbl 
Lamb tongue, short = 200-Ib. bbl 

200-Ib. 


Honeycomb tripe, 200- “it bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 
Clear fat back pork: 
70- 80 pi 


2 
Steer short loina, prime. . 
Steer short loins, No. 
Steer short loins, No. 
Steer loin ends (hips) 
Steer loin ends, No. 2.......... 25 





Cow loin ends (hips) 






Steer rounds, prime 


Steer chucks, prime 


Steer chucks, No. 2............. 15% 


Clear plate pork, 25-35 pieces 
oe Agen Rega AS cosa REE ceeveseesosereracssssessssests 
ee EE, BO, Bees cevcescom 21 
Beef tenderloins, Mie Be twre cians \ 
Beef tenderloins, No. 2 60 


SAUSAGE MATERIALS 


Regular pork trimmings 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 


Hanging tenderloins 
Insides, green, 12@18 range... 
Outsides, green, 8 Ibs. up 
Knuckles, green, 8 Ibs. up... 


Native boneless ‘bull meat (heavy) [ae 


Dressed canners, 350 lbs. and up 

Dressed canner cows, 400-450 Ibs 
Dr. bologna bulls, 600 Ibs. and up 
Pork tongues, canner trim, fresh 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton 
Country style sausage, fresh in link.......... 
Country style sausage, fresh in bulk 
Country style sausage, smoked................ 254% 
Frankfurters, in sheep casings 
Frankfurters, in hog casings.................. 
Skinless frankfurters 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
New England luncheon specialty............... 
Minced reo specialty, choice............. 


Medium racks ........... 12%@18 


ON, Oa 22 
Medium saddles ............... 20 


Polish sausage ..... 


Medium BES 5 iv cava scone 


DRY SAUSAGE 
Cervelat, spenne in hog bungs 


Milano, salami, choice in hog bungs 
B. C. salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami, choice 


9 ae 13 
7 


pperoni 
imlens &mexpiaeeead — Fe RT ee ee 


Teatinn style hams 
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CURING MATERIALS 
Nitrite of soda (Ohgo. w’hse. stock). 


Owt. 


In 400-Ib. bbis., delivered................+- $ 8.75 


Saltpeter, less than ton lo’ 








& 


Dbl. refined granulated. 8.00 
Small crystals ... 9.00 
Medium crystals 25 
Large crystals ........... 10.00 
Pure rfd. gran. nitrate of soda. . 2.90 
Pure rfd. powdered nitrate of soda.......... 5.90 
Salt, per =. in minimum car of had 000 Ibs. 
‘only, f .0.b, Chicago, per ton 
CE ocdauasecocbhceeesedessescedes 7.20 
RE ee 10.20 
Se aceabiaiGene-cCipib Genesee ko eeaeken 6.80 
Sugar— 
aw, 96 basis, fae. New Orleans........ 3.45 
Standard gran., f.o.b. refiners (2%)...... 5.10 
Packers’ curing sugar, 250 Ib. bags, 
o.b. Reserve, La., less 2%.......+00--05- 4.80 
Dostum, in car lots, per cwt. (cotton)...... 4.22 
Be I Cadadaisdcccncecatcavecnenets 4.17 


SAUSAGE CASINGS 


(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pack.. 
Domestic rounds, 140 pack. 
Export a Soe en oF 
ni 







gs .08 
Middles, SE eta cvststaecceeoshis'ees 45 
Middles, select, wide, 2@2% in......... p 
Middles, select, extra, 2% in. & up...... -15 

Dried bladders 
TINS 5 0.0. 6:i-0.0s'o 00a 0 ceenes 85 
MN Sa «os 0.0 0 0069.00 wh cemnew .65 
A SO” SES ree ren .85 
3: f . eee sre -25 
Pork casings: 
Narrow, per 100 yds..........csccescess 1.85 
Narrow, special, per 100 yds............ 1.50 
MED nib osnu 050 0.6944s<00004 -90 
I ooh ic 5c 4-06 bce bette, aw -80 
Pe OF icc becccccccctvcescavis -50 
Extra wide, per 100 yds................. -40 
BE NEE nigbaneerecosccccsvcessegs 14 
BD: DP IS no's 0 cence nce scvesewen'e ll 
Medium prime bungs................... 07 
ST IIIS 606-04 0 ccdeccesaceene -05 
rr ee ee 14 
SPICES 


(Basis Chicago, original bbls., bags or bales.) 
he os Ground 


BE, BIOS 6 0.0:5:5 96080008 s04608bne 
EN winiia'0 ene bias 0:4-ai8e-sia kines ae 
re ee 27 
hikes a.6's'v 0.5 SR erases 4:4 oie aera 26 
ID in sc cweesesvesbewwen 27 82% 
| are 24 80 
Chee,  Samnaion Tt ne Ro 18 23 
MIR DEEs 06-edibisenveiwes en 18 16% 
Mace, ‘Poesy teks ns ace aint se Seu 59 67 
SE CEE bleu soSeesed see veered 52 59 
Bast & West India Biend.......... 56 
Mustard flour, fancy.................. 84 
LD Dereebsemtbngss+0 20nd oudsces 21 
Nutmeg, I MNS 05s weaves cca 21 24 
Bast India ...........-.....-00005- 17 21% 
East & West _— a 18 
ree 
—y wieenetan ieegtkedes teak &ean 46% 
 e > eee 47 
rere rae 85 
Black Malabar Pid basis ba wereee cnae 10 14 
SR I 6 ioe owes Vernedudcion % 10% 
Pepper, white Singapore.............. 12 16 
SEE Wiie'0G-4 04-4 dessa soto eee ERw Ke 13 16% 
PE 05.5 hate oCdka kin wee ccuneeesien 14% 


SEEDS AND HERBS 


Ground 
Whole for Saus. 
CN NE oon o5nsc tekinntcdétudecel 67 80 
Celery 000d, Premed... os .ccsccecvcccs 60 
COI 6 i wri ¢-duta pcdlc a b/a0a ais aoa 20% 26% 
Coriander Morocco bleached.......... 12 cece 
Coriander Morocco natural No. 1...... 10 12% 
Mustard seed, fancy yellow........... 26 eves 
MI ii a: Goa bfoipip ws 'y- Sins Ss. 4:0 epee 17 eves 
Marjoram French ............cesseees 63 74 
Lo ree ee eee: 12 16 
Sage, Dalmation No. 1.............. 1.20 1.50 


(Continued on page 28.) 
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MARKET PRICES 
New York 





DRESSED BEEF 





City Dressed 
Cates, MONITO, BOF cccvccccccccoscs 21% @23 
Ghekee, BACIVS, TMGME.. sc ccccccccccccssces 21 @23% 
Native, common to fair................ 18 @19 
Western Dressed Beef 
Native steers, good, 600@800 Ibs........ 18 @19 
Native choice yearlings, 440@600 Ibs...19 20 
Good to choice heifers.................+. 17 @18 
Good to choice CowS.............6+6005+ 14 @15% 
Common to fair cow8.............+6s00 13 14 
Fresh bologna bulls...........sesse+es- 13%@14 
BEEF CUTS 
Western City 
No. 1 24 25 26 @27 
No. 2 24 @25 
No. 8 23 @24 
No. 1 31 @35 
No. 2 27 @30 
No. 8 21 @24 
No. 1 24 @26 
No. 2 2 @23 
No. 1 @19 
No. 2 @18 
No. 3 @i7j 
No. 1 @20 
No. 2 @18 
No. 8 @16 
Rolls, reg. 4@6 Ibs. av..........-. -..-19 @20 
Rolls, reg. 6@8 Ibs. av.........---+-+s 19 @20 
Tenderloins, DD cceeeaa conden ctsueyes 55 @60 
I OE ccvceescvccareseesees 25 @30 
ER ED occ cevedscsesceeseves 30 @35 
EE cceeckvccknmekmemienevess 18 @19 
DRESSED VEAL 
Good popedbhwah sbeseesennawensaueses 17%@18 
Ros er ee eee 16% @17% 
DE niedraee-bas Koresmedtanntt bad ean 14 @15 
DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good...........- 19 @20 
Genuine spring lambs, good to medium. .18%@19 
Genuine spring lambs, medium......... 18 @18% 
EE eine vida eeereecoRdeeesaewees 10 11 
GROOM, BROGIMER ccccccccccccccccescccee 8 10 
DRESSED HOGS 

Hogs, good and o~ (110-140 Ibs.) 

head on; leaf fat in.............+- $12.25@13.00 
Pigs, small lots (0-110 Ibs.) 

head on; leaf fat in.............-- 13.50@14.00 


FRESH PORK CUTS 
Pork loins, fresh, Western, e* Ibs. ‘2 @17% 


Shoulders, Western, 10@12 Ibs. av...... 138%@14% 
Butts, regular, Western................ 16 17 
Hams, Western, fresh, 10@12 Ibs. av....19 2 
Picnics, Western, fresh, 6@8 Ibs........ 13% @14 
Pork trimmings, extra lean............- 19 20 
Pork trimmings, regular, 50% lean...... 10% @11% 
ee errr rr eee 12 18 
COOKED HAMS 
Cooked hams, choice, skin on, fatted 40 
Cooked hams, choice, skinless, fatted cece 





SMOKED MEATS 


Regular hams, 8@10 lbs. av......... .24 @25 
Regular hams, 10@12 Ibs. av........... 23% @24 
Regular hams, 12@14 Ibs. av........... 23 @24 
Skinned hams, 10@12 lbs. av........... 24 @25 
Skinned hams, 12@14 Ibs. av........... 23% @24 
Skinned hams, 16@18 Ibs. av........... 23 @24 
Skinned hams, © hanell ivisicweawn 22 @23 
Picnics, 4@6 Ibs. av. pisevebandat 16% @17 
Stenton 6@8 Ibs. av. Us wae Wawona 16%@17 
Bacon, pension, Western.......... .--28 @24 
Bacon, boneless, city.......... errr rs 23 @24 
Beef tongue, light........ eentetesrern 25 
WOE GORGE, BORTF occ ccccccccescccvcsce 26 
FANCY MEATS 

Fresh steer tongues, untrimmed........ 17c a pound 
Fresh steer tongues, 1. c. trimmed..... 30e a pound 
DOOTONE, BOSE ow... ccccvcccccccecs 25¢e a pound 
I, SOE we ccsdcscotccevcovecwes 60c a pair 
EE cn. n6 pea hic te tacisevacened lle a pound 
PE EE vckcccccccesstaccconses 5e each 
EE seer dc resent ws eee ke ne ented 29¢ a pound 
Pt ciebabimhededaans o> snacsweceeng 15¢ a pound 
Beef hanging tenders................. 30¢ a pound 
BE GEES cccccccestcvcccccccccsscoes 12¢ a pair 
CR TE ciicercdcadeeeieracseeeane $1.75 per cwt. 
RSE ee 2.25 per cwt. 
Edible Suet ... 3.00 per cwt. 
FROGTGS Beet 6 cc ccscccvcscccccccess 2.75 per ewt. 





GREEN CALFSKINS 
5-9 91%4-12% 12%-14 14-18 18 up 
Prime No, 1 veals.25 3.20 8.40 3.45 3.75 
Prime No. 2 veals.23 2.90 3.10 3.15 3.35 


Buttermilk No. 1.20 2.70 2.90 2.95 aoe 
Buttermilk No. 2.19 2.55 2.75 2.80 ghia 
Branded gruby ...15 1.85 2.05 2.10 2.15 
Number 8 ....... 1115 (1.85 2.05 2.10 2.15 


Page 28 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on March 26, 1941: 


Fresh Beef: CHICAGO 
STEER, Choice: 
A Se $17.50@19.50 
ED Soe ohecdhadceeeid ena 17.50@19.50 
EMT 90.5 o cidey éve'nsis ee'sae 18.00@20.00 
gS IRR S aeeaaers 18.00@20.00 
STEER, Good: 
ST ogi ece hie e0ds «ate® 15.50@17.50 
EE. Sada kccneccvceeces 15.50@17.50 
G00700 Tha.® .............. .... 16.00@18.00 
gg ry eee 16.00@18.00 
STEER, Commercial: 
CG EE err 14.50@15.50 
EE aecdnsee wheriasecnes 14.50@16.00 
STEER, Utility: 
LY savtssccesvsessseee 14.00@15.00 
COW (all weights) : 
EN a a chad oo 13.00@14.00 
0 eR ee rer eee 12.50@13.00 
DE wasedekeadiededveaednanel 11. ite 
EE (Xedns oe Gaede ovens tawete 11.00@11.7 
Fresh Veal and Calf?: 
VEAL, Choice: 
MS edi givis ate x soo .... 16.00@18.00 
DEG Siccecictavesknenadee gameanes 
VEAL, Good: 
50- 80 Ibs. ....... erere. | . 
I Aor il at's: ath b.5 4i6- a nak wee 14.00@16.00 
DEY ccbkbisdivaceananeiik. Meenas 
VEAL, Commercial: 
es . See ALS See .. 12.00@13.00 
ESS re . 13.00@14.00 
VEAL, Utility: 
ED ic 5 «ov 0'ww bbw dive ded 10.50@12.00 
Fresh Lamb and Mutton: 
LAMB, Choice: 
SEES. "is. a:a.5. arid nin cay dns > ee 
I ga dard on oe. 0:4:0h. ainlainwea ae 17.00@18.00 
EY 06 os aad po vide eixyaats 16.00@17.00 
SL, S'c'e'd weieobicne's ¢dgaewe'e 15.00@16.00 
LAMB, Good 
IS iin anda ane ntaveinlgrare wads 16.00@17.00 
IES 9 « are:g a, 6 dcei'e-cie-<.0 ae Gewese 16.00@17.00 
EN GS oan: Gotan du eau a eed ae 5.00@16.00 
PIS divin wie 60-044 cadeee cower 14.00@15.00 


LAMB, Commercial: 
AM weights ......... 


LAMB, OUtility: 


ID, 6:5. osn Walerw'n tse wd eras 13.00@ 14. 
MUTTON (Ewe), 70 Ibs. down: 

ED . v:00e+ a0 ; 8.00@ 

Commercial ........ 7.00@ 

Se a ee er F- 6.50@ 


Fresh Pork Cuts‘: 
LOINS No. 1 (Bladeless Incl.): 


| er shine 17.50@18.00 

10-12 Ibs. itive xabeeee be 17.00@17.50 

EE . eecveacses aa 16.00@16.50 

EE Reise vaesacaiee sing aaGnu 14.50@15.00 
SHOULDERS, Skinned N. Y. Style: 

LS oie a 45s 600 08 arebecorvwns 12.50@13.00 
BUTTS, Boston Style: 

EEE ieatode suite ae iiaeceticees 15.00@16.00 
SPARE RIBS: 

SE ONES occ Gere ceesccs .... 11.50@12.00 
TRIMMINGS: 

ED nine tai a wae hdl ao @eerwe 7.50@ 8.00 


14.00@15.00 


see 





BOSTON NEW YORK PHILA, 
PIIIIIID — $18.50@20:00 
$18.00@19.50 18.50@20.00  $20.00@21.00 
18.00@19.50 18.50@20.00 20.00@21.00 
Gt tet Make 17.00@18.50 17.00@19.60 
16.50@18.00 17.00@18.50 17.00@19.00 
16.50@18.00 17.00@18.50 17.00@19.00 
cae Ne 15.00@17.00 16.00@17.00 
15.50@16.50 15.50@17.00 16.00@17.00 


coececccce 14.00@15.00 Cocvewsees 


14.50@15.00 14.00@15.00 


13.75@14.50 13.00@14.00 13.50@14.00 
13.00@13.75 12.50@13.00 13.00@13.50 
18.00@20.00 17.00@20.00 18.00@19.00 


15.50@17.50 
16.00@18.00 


13.00@16.00 
16.00@18.00 


16.00@17.00 
17.00@18.00 


13.00@15.00 —-12.00@14.00 —13.00@14.00 
14.00@16.00  14.00@16.00 —-14.00@15.00 
12.00@14.00 —11.00@13.00 —-12.00@ 13.00 
17.50@19.00 — 18.00@19.00 + —_19.00@ 20.00 


16.50@17.50 
15.00@16.50 


17. 00@18.00 
15.00@16.50 


18.00@19.00 
16.50@17.50 


17.50@18.50 17.50@18.50 18.00@18.50 


16.50@17.50 17.00@17.50 18.00@19.00 
15.50@16.50 16.00@17.00 17.00@18.00 
14.50@15.50 14.50@15.50 16.00@17.00 
14.50@16.50 15.00@17.00 16.50@17.50 
14.00@15.50 14.00@15.50 
VASE RTDE 12.50@13.50 vegnitan 
rere’ SA 11.00@12.50 
ee 10.00@11.00 errr 
18.00@19.00 17.00@17.50 17.50@18.50 
18.00@19.00 17.00@17.50 17.50@18.50 
17.00@18.00 15.50@16.50 17.00@17.50 


15.50@16.50 15.00@16.00 


$e Uaaeoniss 13.50@14.50 


16.00@17.00 


1Includes heifer 300-450 Ibs. and steer down to 300 lbs. at Chicago. Includes koshered beef sales at 
Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. Beef. veal, lamb and mutton prices apply to straight and 


ealculated carcass bases. 








CHAIN STORE SALES 


Chain grocery store sales advanced 
further in February from the extremely 
high January level, according to a state- 
ment by the Bureau of Foreign and 
Domestic Commerce, U. S. Department 
of Commerce. The 4 per cent increase 
from January to February was larger 
than the usual seasonal rise. 

Safeway Stores, Inc., had total sales 
of $32,728,668 in the four weeks ended 
March 15, against $30,431,270 in the 
corresponding period of 1940, an in- 


crease of 7.5 per cent. Sales for the 12 
weeks ended March 15 totaled $95,108,- 
149 against $87,510,186 in 1940, an in- 
crease of 8.6 per cent. 


WATER HURTS FRESH MEAT 


Did you know that water is one of 
the greatest enemies of fresh meat? 
Read chapter 5 of “PorK PACKING,” 
The National Provisioner’s test book, 
and have your men read it. 
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Quieter Tallow 


and Grease 


Situation; Markets Steady 


Large consumer withdraws after ab- 
sorbing moderate quantities of tallow 
at 61/4,c; offers slow in coming out— 
Improvement in western lard market 
fails to strengthen N. Y. tallow and 


greases. 


TALLOW.—Following the firm and 
excited markets of the previous week, 
tallow was quieter this week. One of the 
larger consumer producers absorbed 
moderate quantities last week at 6%c, 
but thereafter backed away from the 
market. The large soaper account did 
not recognize the market at any better 
than 5%c and was inclined to remain 
on the side. With other soaper interests 
reluctant to take the initiative, the net 
result was a stalemated position. Pro- 
ducers at no time offered material, but 
there is a growing belief that they have 
moderate quantities for April delivery 
which are unsold. Apparently, soapers 
did not feel that a sufficient volume of 
material was available to make it worth 
while to bid, despite the betterment in 
the lard market in the West and the 
generally higher range of most com- 
petitive oils. Switzerland was a buyer of 
approximately 675,000 lbs. of tallow, 
paying 6%c for special and 7c for ex- 
tra in barrels at New York. It was 
not made clear whether navicerts had 
been granted on this material. Swedish 
interests apparently have not been able 
to secure such navicerts and still have 
some fats, in which may be included tal- 
low which they would like to resell. 

At New York, edible tallow was 
quoted 6@6%c; extra, 6@6%c; and 
special, 64% @6 %c. 

Tallow market at Chicago this week 
was steady to slightly firmer in a couple 
of items. Volume of trading was not 
large, however, and a quiet situation 
prevailed at times. Although producers 
appeared in a comfortable position, con- 
sumers showed no great anxiety in ob- 
taining material; their offers were 
somewhat limited. At midweek, tallow 
gained a little additional strength with 
advances in lard and other surrounding 
markets, but Thursday found the mar- 
ket quiet, with buyers and sellers apart 
on good production tallow. Prime last 
sold at 64%c, Chicago; couple of tanks 
of special sold at 6c; delivered outside 
point. Thursday’s quotations at Chicago 
were: 


Edible tallow 
Fancy tallow 
Prime packers 
Special tallow 
No. 1 tallow 


STEARINE.—The firmer prices 
checked buying power, with little or 
nothing aside from a steady tone re- 
ported. Quotations were 744c nominal, 
although it cannot be stated that any 
firm offers were made. 


<_ Chicago, stearine was quoted at 
c. 
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OLEO OIL.—Prices were steadier 
again this week, although no business 
was reported. Extra was quoted 8@ 
844c; brown, 742 @8c; and lower grades, 
7@7T%e. 

At Chicago, oleo was quoted at 8c. 


GREASE OIL.—Demand was light at 
the advancing price, with New York re- 
porting only a limited turnover. No. 1 
was 9%4c; No. 2, 9c; extra No. 1, 95c; 
winter strained, 94%c; prime burning, 
10%c, and prime inedible, 10c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 8%c; No. 2, 8%c; 
extra, 9c; extra No. 1, 8%c; extra win- 
ter strained, 944c; special No. 1, 85%c; 
prime burning, 9%c; and prime inedible, 
9%c. Acidless tallow oil was quoted in 
the Chicago market at 8%4c. 

NEATSFOOT OIL.—New York prices 
were about %c higher, although with- 
out encouraging any particular trade. 
Cold pressed remained unchanged at 
15%c, while extra was 9%c; extra No. 
1, 944c; prime, 10c—all %e higher—and 
pure, 11%c, unchanged. 

Neatsfoot oil quotations in the Chi- 
cago market were: Cold test, 15c; extra, 
9c; No. 1, 8%c; prime, 9%4c, and pure, 
lle. 

GREASES.—The New York market 
was quiet this week, with little or 
nothing in the way of business. The 
market was seemingly influenced by the 
quieter trend in tallow. It completely 
disregarded the improvement in Chi- 
cago lard prices and certain by-products. 
Soapers could not see that sufficient ma- 
terial was available to make it attrac- 
tive to place bids. 


At New York, choice white was 
quoted 6@6%c; yellow and house, 5% 
@5%c, and brown, 5@5%c. 

The grease market at Chicago this 
week was about steady, on restricted 
trade. At first of week, several tanks 
of white grease sold at 6%c, Chicago, 
and consumers were bidding 55c, Chi- 
cago, for yellow grease, with 5%c asked 
for ordinary product. After a quiet 
interlude on Tuesday, the market 
showed a firmer aspect at midweek; 
white grease sold early at 6c and later 
6%e, Chicago, while a couple of tanks 
of yellow grease sold at 55%c, and tank 
of brown at 5%c. The market was 
quieter on Thursday, and the following 
quotations prevailed: 


Choice white grease 

A-white grease 

B-white grease 

Yellow grease, 10-15 f.f.a................ 
Yellow grease, 16-20 f.f.a................ 
Brown grease 


TRIMMING OFF THE PROFITS 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PORK 
PACKING,” The National Provisioner’s 
pork plant handbook. 


BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 
March 27, 1941 


By-products markets registered. im- 
portant gains this week in conformity 
with stronger trend in tallow, greases 
and related commodities. 


Blood 
Blood reported last sold at $3.25, Chi- 
cago basis; now quoted stronger. 


Unit 
Ammonia 
Unground 


Digester Feed Tankage Materials 


Digester tankage advanced during 
week. Car 11@12% tankage reported 
sold Thursday at $3.30, but quoted 
higher. 

Unground, 11 to 12% ammonia 


Unground, 6 to 10% choice quality 
Liquid stick 


$3.35@3.40 


Packinghouse Feeds 


On improved demand, packinghouse 
feeds shared the general upswing with 
advances ranging from $2.50 to $5.00. 


Carlots, 


60% digester tankage 
50% meat and bone scraps 
Blood-meal 


Bone Meals (Fertilizer Grades) 
Market more active; prices unchanged. 


Steam, ground, 3 & 50 
Steam, ground, 2 & 26 


Fertilizer Materials 
Fertilizer materials remained mostly 
nominal, but were quoted higher. 


Per ton 
High grade tankage, ground 
10@11% ammonia 2.50 & 10c 
Bone tankage, unground, per ton 24.00@25.00 
Hoof meal 2.65 


Dry Rendered Tankage 


Advances ranging from 2%4@b5c were 
made by cracklings this week. Some 
sales reported. 

Per unit 
Hard pressed and expeller unground, 

up to 48% protein (low test)...... $. ae. 70 

above 48% protein (high test)...... @.67% 
Soft pressed pork, ac. grease and 

quality, ton 
Soft pressed, beef, ac. grease and 
quality, ton 


37.50@40.00 
35.00@37.50 


Gelatine and Glue Stocks 
A little firmer trend reported. 


Per ton 
I isis i sc w kas cea snl $29.00@32.50 
Sinews, pizzles 
Cattle jaws, skulls and knuckles 
Hide trimmings 
Pig skin scraps and trim, per Ib. 


Bones and Hoofs 


General advance of about $2.50 in sev- 
eral items. 
Per a 


= 50@55 
52. 30 


4 00@47. 50 
Blades, buttocks, shoulders & thighs. . 2. '50@45. 00 
Hoofs, white J 
Hoofs, house run, unassorted 

Junk bones 


Round shins, heavy 
ht 


i 4 
Flat shins, heavy 
light 


Animal hair market steady and quiet. 


Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, black, Ib 
Winter processed, gray, Ib 
Summer processed, gray, Ib. 
Cattle switches 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
Vt SM, vac acesccccvecevoeens $29.00 
Blood, dried, 16% per unit..............00.. 2.85 
Unground fish scrap, dried, 11%% ammonia, 
16% B. P. L., f.o.b. fish factory......... nominal 
Fish meal, foreign, 11%% ammonia, 10% 
Me io Mig Gils GO En cet bs ctv esedestsccoece 51.00 
April shipment Tiatinnad aaeke deeeantre 51.00 
Fish ay wa acidulated, 70% ammonia, p% 
A. f.o.b. fish factories.......... 2.50 & 50¢ 
Soda calories per net ton; bulk, ex-vessel 
Atlantic and Gulf PGs véedcénsteckctece 
SD PE Be cc cccccccccescccessececcoes SUD 
NS eer, 
Fertilizer tankage, ground, 10% ammonia, 
OG SO SaaS 2.50 & 10¢ 
Feeding tankage, unground, 10-12% ammo- 
— ee § 8S Sear 2.85 & 10¢ 
Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
Wein sah Addn ha nbae nee OSes e4 $34.00 
Bone meal, raw, 44%2% and 50%, in bags, 


OR Gees ccnactvarcadeustesevacscerve -00 
Superphosphate, bulk, f.o.b. Baltimore, per 


is SE Rc e646 00dbsesdserseewescoaveue 8.50 
Dry Rendered Tankage 

50/55% protein, unground................ 62%e¢ 

60% protein, unground..............--.-.+:5 .62%e 


EASTERN FERTILIZER MARKETS 
New York, March 26, 1941 


The markets were firm the past week 
and cracklings advanced rather sharply. 
Last sales were made at 62%6c, f.o.b. 
New York, and some sellers are now 
holding for 65c. Tankage is being held 
at $2.85 and 10c; last sales were made 
at $2.75 and 10c. 


Dried blood is being held at around 
$2.85 to $2.90, f.o.b. New York. South 
American freight rates are again being 
advanced and shippers are finding it 
very hard to secure space. 


COTTONSEED PRODUCTS 


Cottonseed received at U. S. mills for 
the seven months ended February 28, 
1941, totaled 4,139,744 tons; for the 
same period in 1940 the total was 3,885,- 
591 tons. Cottonseed crushed from Au- 
gust 1 to February 28, 1941 totaled 3,- 
335,075 tons and 3,485,370 tons in 1940. 
Amount on hand at mills February 28, 
1941 totaled 843,511 tons and 520,847 
tons in 1940. 

Cottonseed products manufactured, 
shipped out and on hand as reported by 
the Department of Commerce: 


Aug. 1, 1940 - Aug. 1, 1939 to 


CRUDE OIL: Feb. 28, 1941 Feb. 28, 1940 
Produced, Ibs...... 1,064,893, 291 1,095, 635,500 
Shipped out, Ibs... "989,000,194 1,067,312,592 
On hand, Ibs., 

YY ara *176,281,449 201,406,625 

REFINED OIL: 

Produced, Ibs...... **866,764,075 900,604,909 
On hand, Ibs., 
ae 2£507 248,371 628,632,126 

CAKE AND MEAL: 

Produced, tons..... 1,480,764 1,569,864 
Shipped out, tons.. 1,307,318 1,489,307 


On hand, tons, 
DOR. Be cccccceve 252,947 200,275 

*Includes 67,654,029 lbs. held by refining and 
manufacturing establishments and 43,429,420 Ibs. 
in transit to refiners and consumers August 1, 
1940 and February 28, 1941, respectively. 

dIncludes 18,163,773 Ibs. held by refiners, brok- 
ers, agents, and warehousemen at places other than 
refineries and manufacturing establishments and 
7,494,661 Ibs. in transit to manufacturers of short- 
ening, oleomargarine, soap, etc. August 1, 1940 and 
February 28, 1941, respectively. 


**Produced from 915,046,050 Ibs. of crude oil. 
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Cotton Oil Futures Resume 
Advance to Hit New Highs 


Reaction short-lived as selling pressure 
fails to develop—Volume heavy with 
speculative interest broadening—Pos- 
sible scarcity of imported oils a factor 
—Keep eye on Washington for farm 
legislation or price control develop- 
ments — Coconut and soybean oils 
reported higher. 


forward again this week in the 

New York market following a re- 
action during the preceding weekend. 
The trade generally refused to accept 
the idea that prices had gone far enough 
and selling pressure failed to develop. 
There was considerable profit taking on 
the break last week. 


The volume of business was quite 
large, and the fact that numerous com- 
mission houses participated was con- 
sidered proof that interest in the mar- 
ket was broadening and that traders 
were being influenced by the general up- 
ward trend in most commodities. 


CC serwara: sea oil futures surged 


Continued tightness in the ocean 
freight situation, and fear of depleted 
supplies, seemed to be the factors be- 
hind the strength in oils and fats. Some 
students were inclined to be a little 
skeptical of the possibility of real short- 
age. Intimations from Washington that 
oils and fats were being watched by the 
National Defense Advisory Commission 
caused some hesitation. There was no 
evidence of action to put a ceiling on 
prices. 


Farm legislation was a factor; when 
it was reported that the Senate agricul- 
ture committee had approved the Bank- 
head act, buyers who had been holding 
off came into the market and there was 
evidence of new buying by sold out 
longs. This bill interested the cotton oil 
trade since it calls for a reduction in 
the cotton crop to 10 or 11 million bales. 
A crop in line with the minimum figure 
would produce approximately 2% mil- 
lion bbls. of oil, or about 838,000 bbls. 
below last season’s consumption. 


The pronounced strength in other 
oils, and in crude cottonseed oil as well, 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 





ee Se Is 00:6 66. ne oo.0 eee recente 6% @6% 
White deodorized, in bbls., f.o.b. Chgo..... 8% @9 
es. SE 6a04 céesewxcecenntenen 8% @9 
Soap stock, 50% f.f.a. f.o.b. consuming 

SY 606 0a th ad see stebtsnteoceseeweeds nom. 1% 
Soybean oil, f.o.b. mills, in tanks........ 6% 
Corn oil, in tanks, f.o.b. mills............. -- ThOTS 
Coconut oil, sellers tanks, f.o.b. coast....4 @4%4 
Refined coconut, bbls., f.0.b. Chicago..... 9 @9% 

OLEOMARGARINE 
F. 0. B. CHICAGO 
White domestic vegetable.................... 14% 
EE as a0 aiid aehoceses.cnueeenwaen 13 
Water churned pastry 13% 
SE IES a dino 66-4 ectewéeecbactvawbels 14% 
ET TEE hod deka deenecoviwscvcsncoenewe 8% 


was impressive. Reports from leading 
distributing points indicated that con- 
sumers were laying up supplies against 
possible shortage. This was true in 
crude soybean oil and peanut oil. 

Offerings of crude cotton oil tightened 
up as prices for contracts advanced, 
Holders were not inclined to sell except 
occasionally on advances. Crude ad- 
vanced to the 7c level in all leading mar- 
kets; it was said that considerable oj] 
changed hands at this price. 

COCONUT OIL.—Continued tight- 
ness in ocean freight resulted in higher 
asking levels at New York. There were 
small sales of nearby tanks at 4%e. It 
was reported at midweek that a large 
block of bulk afloat sold at 4%c, New 
York. The coast market continued at 
4%c nominal. Philippine government 
officials have offered to close down ship- 
ments to either Russia or Japan if the 
United States feels it will contribute to 
conservation of strategic materials. 

CORN OIL.—Chicago reported small 
sales at 7c to a shade higher, which was 
%4¢ over the last level. No further offer- 
ings were put out and the market was 
nominal. 


SOYBEAN OIL.—Prices advanced as 
good packer demand made its appear- 
ance. Sales were reported up to 6%c, 
Decatur, with bids at that level, and 
even higher, reportedly refused. 

PALM OIL.— Offerings were not 
available in volume for either spot or 
shipment. Sumatra tanks on the spot 
sold at 4c, which was 4c over previous 
levels. No shipment offerings made. 


OLIVE OIL FOOTS.—Prices were 
steady and nominal at 11c. 


PEANUT OIL.—Carolina mills sold a 
fair amount of oil at 7c; other south- 
eastern points reported sales at 7%c 
and 7%4c. Larger midwestern packers 
were actively interested in obtaining 
supplies. Mills did not offer as a result 
of the firm trend in crude cotton oil. 


MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during January, 1941: 


Jan. 1941, ou we 
Ibs. 


Ingredient schedule of uncolored eS: 7 
ES PRR oe 692,201 
PEE cecctececcscceetecs § segenes 





I i 6ra hed my Nig eee 1,212,290 2,001,649 
CEE «kbabsrececoewcens 37,115 83,545 
Cottonseed of] ............ 13,415,083 10,055,129 
Derivative of glycerine.... 86,230 72,406 
ED 4 6660604000 «600'0b% 76,858 7,165 
ae ee 6,155,518 5,666,278 
MIIOD occcsecesccos 15,706 «ss ccceees 
6b. ae 770,157 238,029 
SS eee ee 1,759,069 1,131,517 
I IIE cc cccecscccns 227,043 261,934 
0 ee 153,677 119,617 
I ixndcree ced e<es 199,654 165,727 
ee 1,158,640 1,206,030 
Soda (benzoate of)......... 13,359 11,639 
i Sears aaa 5 8, 939,392 
PRE, wcccntesecces 8... anne 
Vitamin concentrate ...... 1,51 1,481 

MEE Rateocsevensctedes 34,554,399 30,653,803 
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FATS AND OILS CONSUMPTION IN 1940 


Most of the domestic and imported 
fats and oils used during 1940 were con- 
sumed in the production of shortening, 
oleomargarine, other edible products 
such as salad oil, salad dressing, etc., 
and soap. A total of 4,737,858,000 lbs. of 
primary animal and vegetable oils and 
fats was consumed in factory opera- 
tions in the United States during the 
calendar year 1940, compared with 4,- 


TOTAL 

M lbs. 
Cottonseed oil 1,279,960 
Peanut oil 39,530 
Coconut oil 


Soybean oil 

Olive oil, 

Olive oil, 

Sulphur oil or olive foots 
Palm-kernel oil 
Palm oil 

Babassu oil 

Sesame oil 

Rapeseed oil 

Linseed oil . 

Castor oil 

Other vegetable oils 


Oleo oil 

Tallow, edible . 
Tallow, inedible 
Grease 

Neat’s-foot oil 
Marine mammal oils 
Fish oils 


802,989,000 lbs. in 1989. Of this amount, 
1,196,424,000 lbs. was used in shorten- 
ing, 255,953,000 lbs. in oleomargarine, 
480,378,000 lbs. in other edible products, 
and 1,722,634,000 Ibs. in soap. Factory 
consumption of fats and oils used in 
shortening, oleomargarine, other edible 
products and soap in 1940, as reported 
by the U. S. Department of Commerce 
was as follows: 


Other edible 


Shortening Oleomargarine products 
M Ibs. M Ibs. 


M Ibs. 
823,359 115,94 263,323 
22,516 ,728 
17,576 
746 
212,317 


5,020 
6,587 
5,926 

62 


4,777 





. -4,737,858 


1,196,424 ~ 255,953 1,722,634 


A comparison of consumption of principal animal and vegetable fats and oils 
during the last four years, as reported by the U. S. Department of Commerce: 


1940 
Ibs. 
Total® 
Shortenings 
Oleomargarine 
Other edible products 


480;378,000 
1,722°634,000  1,653,704,000 


1939 1938 1937 

Ibs. Ibs. Ibs. 
4,802,989,000 4,634,135,000 4,993,914,000 
1,406,318,000 1,512,299,000 1,651,841,000 
241,705,000 324,905,000 
426,053,000 395,684,000 
1,475,756,000 


*Includes oils consumed in making paint and varnish, linoleum, etc. 





COTTON OIL TRADING 


COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 7c paid; Texas, 7c paid at com- 
mon points; Dallas 7%c nominal. 

New York futures market trading: 


FRIDAY, MARCH 21, 1941 
—Range— —Closing— 
Sales High Low Bid Asked 
re ans nom 
7.72 7.62 f 7.70 
e+ ee or 7.43 nom 
7.87 7.71 7.75 
we ones viene 7.78 nom 
September ... 8.01 7.84 f 88tr 
October 6 8.07 7.89 -§ 91tr 
November .... ao a nom 


Sales 309 contracts. 


22 
nS 


tn 


3 


October 
November .... 


Sales 162 contracts. 


% 0 do “353 
Sea 


MONDAY, MARCH 24, 1941 

asiee ose 7.80 
7.89 7.80 7.84 
7.88 


7.93 7.82 
September ... 77 8.08 7.97 


October 8.12 8.01 
November .. KK caer 


Sales 206 contracts. 


TUESDAY, MARCH 25, 1941 


oe 
> 


7.90 7.80 


KES 


te 


7.98 7.77 
September 8.11 791 


October 
November .... 


Sales 333 contracts. 


DwDMWrIwtnynd 
HBOS 


“to- 


WEDNESDAY, MARCH 26, 1941 
8.10 7.93 8.04 
otee mar 8.08 
8.12 7.99 8.09 
ee amen ee 8.14 
September .... 8.26 8.16 8.21 
October 9 8.29 8.21 8.23 . 
November .... . eves $006 8.28 nom 
Sales 378 contracts. 


THURSDAY, MARCH 27, 1941 


23 8.12 8.04 8.12 nom 
111 8.18 8.07 8.16 nom 

- 170 8.31 8.19 8.29 nom 
60 8.34 8.22 8.30 bid 


(See page 34 for later markets.) 


FEBRUARY MARGARINE TAX 


Taxes paid on oleomargarine during 
February 1941 and 1940, according to 
the report of the U. S. Bureau of In- 
ternal Revenue, were as follows: 

Feb. Feb. 
1941 1940 


$79,143.00 $77,375.44 
11,196.80 13,924.69 


$90,339.80 $91,300.13 


Excise taxes 
Special taxes 





Quantity of preduct on which tax was 
paid during February, 1941, totaled 
38,350 Ibs. of colored margarine and 
30,116,400 lbs. of uncolored; during Feb- 
ruary, 1940, tax was paid on 30,958 Ibs. 
of colored and on 29,711,056 lbs. of un- 
colored margarine. 


Watch Classified page for good men. 
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FREEZERBURN 


WON'T BOTHER ME! 
VM GOING INTO THE 
FREEZER PROTECTED BY AN 
H.P.S. FREEZERWRAP 


If FREEZER CUTS 
COULD TALK... 


They would remind you not to overlook 
the importance of using paper that shuts 
out destructive air currents that dehy- 
drate and damage the quality of meats. 
They would tell you to use safe, eco- 
nomical 


FREEZERWRAPS 


A SURE SIGN OF GOOD PAPER 


HPS MASTER FREEZERWRAP is a 
premium sheet with more body and plia- 
bility which assures a snugger, air-tight 
fit. Extra toughness prevents strings from 
cutting or tearing the wrap. Master 
Freezerwraps provide maximum single- 
wrapper protection. 

HPS STANDARD FREEZERWRAP is 
sturdy, light-weight, low-cost per pound. 
It shuts out air currents, prevents freezer- 
burn, provides ample protection against 
dehydration losses. 


* 


USE FREEZERWRAPS on hams 
and bellies. Use H.P.S. STA- 
TUF (Wet-Strength Paper) on 
pork loins, butts, and shoulders. 
We'll gladly send you samples 
on request. 


H. P. SMITH PAPER CO. 


5001 West Sixty-Sixth Street 
CHICAGO, ILL. 


Waxed, Oiled and Wet-Strength Papers 
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HIDES AND SKINS 





Packers get 2c advance on branded 

cows and bulls—Native steers, ex- 

treme light natives and northern light 

cows sell steady—Calfskins and over- 
weight kips 2c up. 


Chicago 


PACKER HIDES.—Packers obtained 
Yee advance on branded cows at the 
week-end, and bulls sold this week in a 
broad way at %c up. Native steers 
moved in a good way at 13c for the 
more grubby points, steady basis. Heavy 
native cows sold at %c off for grubby 
points, with preferred points salable 
steady to possibly “4c over last week, 
while a few northern light cows moved 
steady. Total reported sales this week 
were around 55,000 hides, with about 25,- 
000 more sold at the close of last week. 
Tanners were credited with the bulk of 
the buying. 

Offerings of light weight stock have 
been limited, with an active demand, 
while the market has not yet been 
definitely established on heavy branded 
steers. However, packers cleared their 
extreme light native steers late this 
week at unchanged price of 15%c, al- 
though this figure had been paid earlier 
only in a limited way, last volume trad- 
ing being at 15c. 


Hide futures advanced 16@23 points 
at the week-end but lost part of this 
in later irregular action, being now 11@ 
20 points over last Friday for the 
nearby months and 6@8 points up for 
the deferred. 


At the week-end, 4,800 Mar. native 
steers, mainly Chgo. and Cedar Rapids 
take-off, moved at 13c, steady basis; a 
sole leather tanner was credited with 
taking 10,000 more mostly Mar. this 
week at 13c; St. Paul native steers, a 
less grubby point, are reported salable 
at 13%c but cleaned up. Late this week 
three packers sold 12,500 Mar. extreme 
light native steers at 15%c, going close 
into kill; the Association sold 1,000 Mar. 
also at 15%c., 


Packers are holding to their asking 
prices of 13c for butt branded and heavy 
Texas steers and 12%c for Colorados, 
with bids of %c less declined. Light 
Texas steers are quoted 12@12'%c nom., 
but have been kept sold up on quiet 
bookings with production light. Extreme 
light Texas steers are nominal at 14c. 


A packer sold 3,200 Jan. to Mar. 
heavy native cows from grubby River 
points late this week at 12%c; bid of 
12%c declined for St. Paul take-off, and 
one packer reports an indicated bid of 
12%c with 13c asked. The Association 
sold 1,500 Mar. Chgo. heavy cows at 


12%c. One packer sold 5,000 Mar. 
northern light native cows at steady 
price of 13%c; River points last sold at 
14%c. Late last week, one lot of 4,000 
branded cows moved at 13%c, and 
around 15,000 more sold at the week- 
end at 13%c, or %c advance; packers 
sold 11,000 Mar. this week also at 13%, 
and the Association 1,000 same basis. 


Three packers sold a total of 8,700 
mostly Mar. native bulls at 10c, or %e 
advance; the Association sold 800 Mar, 
bulls basis 10c for natives; brands, 9c. 


The market in general is called firm 
and well sold up except for heavy 
branded steers; and there is a feeling 
in some quarters that some of the 
brands have been sold for delivery re- 
cently on the Exchange, as has been 
done in recent years during the winter 
months, and that the accumulation is 
not as large as expected. 

Withdrawals from Exchange ware- 
houses during first 25 days of Mar. 
totalled 20,488 hides, compared with 
11,365 for same period in Feb.; ware- 
house stocks on Mar. 25th were down 
to 300,754 hides, as against 912,887 on 
Mar. 30, 1940. 

OUTSIDE SMALL PACKER. — The 
market on outside small packer all- 
weight natives is quoted around 13@ 
13%¢, selected, Chgo. freight basis, for 
good take-off but offerings have been 
priced over buyers’ ideas in a number 
of instances. Some good plump hides 
around 41/42 lb. avge. were reported 
sold at 13%c, while less desirable lots 
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CHICAGO, U. S. A. 


Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


New York, London, Sydney, Toronto, Wellington, Buenos Aires, Tientsin, Zurich’ 











2-STAGE 


HAMMER MILLS 





for REDUCING PACKING HOUSE BY-PRODUCTS 


Cut Grinding Costs—insure more uniform grin 
and maintenance expense—provide instant 
accessibility. Stedman’s extreme sectional construction saves 
cl time. Nine sizes—5 to 100 H.P.—capacities 500 to 
20,000 Ibs. per hr. Write for catalog No. 302. 


power consum: 





—reduce 





COOKING TIME REDUCED 


33% BY GRINDING 


IN THE 


> M&MHOG 


CUTS RENDERING 
COSTS 
Reduces fats, bones, car- 


casses, etc., to uniform 
fineness. Ground prod- 


uct readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M&M 
HOG of the size and type to meet your requirement. Write. 





Builders of Dependable Machinery Since 1834 


STEDMAN'S FOUNDRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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MITTS & MERRILL 





e Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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around 47/48 lb. were reported obtain- 
able at 13c. Bid of 12%c was declined 
for some 50 lb. Mar. hides, asking 13%c 
f.o.b. shipping point east of here, 

PACIFIC COAST.—Some action is 
awaited in the Pacific Coast market, 
where last reported trading on Feb. 
hides couple weeks back was at 11%éc, 
flat, for steers and cows, f.o.b. Los 
Angeles. 

FOREIGN WET SALTED HIDES.— 
Due to the reversed seasons in the 
southern hemisphere, South American 
hides are getting into less desirable sea- 
sonal quality. Lack of shipping space 
recently has also handicapped that 
market. Prices eased off about %ec at 
the week-end when 9,000 Argentine 
frigorifico standard steers sold at 89% 
pesos, equal to about 13%c, c.i.f. New 
York, as against 93 pesos or 14%c paid 
earlier. Reject steers sold at that time 
in a good way at 82% pesos or 12%c, 
reports as to quantities varying from 
20,000 to 26,000; British buyers have 
been taking these recently. Later, 
20,000 Argentine standard steers sold 
to the States, and 4,000 more to Canada, 
all at steady price of 894 pesos or 
138% @13%c; 3,200 LaBlanca extremes 
sold at 144¢, or %¢c off from last sale. 


COUNTRY HIDES.—There has been 
a little trade in the country market and 
there seems to be more of a disposition 
to trade late this week on the part of 
some sellers. Untrimmed all-weights 
around 48/49 lb. avge. have been selling 
at 11c, flat, with slightly lighter avge. 
reported at 11%c, flat, del’d Chgo. 


Heavy steers and cows are slow and 
nominal at 9c flat. A few trimmed buff 
weights were reported at 12%c, se- 
lected. Trimmed extremes were in good 
demand early and a few were reported 
sold later at equal to 13%c, selected, 
with 12%c flat obtainable. Bulls are 
quoted 6%@7c; glues listed around 
8c, trimmed. All-weight branded hides 
quoted around 10c flat. 
CALFSKINS.—Packers obtained %c 
advance on al! calfskins at the week’s 
opening, moving most of their March 
production that basis. Three packers 
sold their March production totalling 
50,000 calfskins, all at 28%c for north- 
ern heavies 914/15 lb., 27c for River 
point heavies, and 24c for lights under 
9% Ilb.; couple lots of southern all- 
weights still held. Fourth packer sold 
five cars Mar. northern heavy calf at 
28%c; 2,000 lights at 24c; and a car 
Milwaukee all-weight packers at 25c. 
Chicago city 8/10 lb. calfskins sold 
early this week at 22c, or %c advance; 
last reported sale of 10/15 lb. was at 
24c and this figure has been bid. 
Straight countries quoted 15%@l1é6c 
flat. Chicago city light calf and deacons 
sold early in the week at $1.60, or 5c up. 


KIPSKINS.—Kipskins have not been 
in as keen demand as calfskins re- 
cently; natives sold early at steady 
price, but a few over-weights moved 
late this week at %c up. One packer 
sold 4,500 Feb.-Mar. northern natives 
early at 20c; southerns quotable a cent 
less. Later, 1,500 Mar. southern over- 
weights sold at 17%4c, or %c advance; 


northern over-weights are nominal at 
184c, and brands around 15c pending 
trading. 

Chicago city kipskins are quiet and 
nominal at 18@18%c, with accumula- 
tion slow. Straight countries quoted 
13% @l14c flat, 

One packer sold 3,500 Mar. regular 
slunks at 85c, steady price; hairless last 
sold previous week at 60c for No. 1’s, 
with No. 2’s at half-price. 

HORSEHIDES.— The market is 
quoted steady on horsehides, with sales 
in the ranges quoted but tending toward 
top’ of range for good quality stock. 
City renderers, with manes and tails, 
quoted $6.10@6.25, selected, f.o.b. near- 
by sections; ordinary trimmed extremes 
$5.85@6.00, del’d Chgo.; mixed city and 
country lots $5.35@5.60, Chgo., accord- 
ing to lot. 

SHEEPSKINS.— Dry pelts quoted 
around 22@22%éc per lb., del’d Chgo., 
for full wools. Shearling production is 
gradually increasing but firm prices 
are reported on sales made this week; 
one house reports moving couple cars 
at $1.75 for No. 1’s, $1.25 for No. 2’s, 
and 75c for No. 3’s; another producer 
moved couple cars No. 2’s at $1.25, and 
a few No. 3’s at 75c, while a sale of 
4,000 No. 1’s was reported made in the 
East at $1.85. Bids of $5.00 per doz. 
were declined for pickled skins and 
$5.25 was later obtainable and is re- 
ported to have been paid; a sale was 
also reported to have been made at 
$5.50 but confirmation lacking, and this 
figure is asked. Packer wool pelts, good 
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PUT YOUR PROBLEMS UP TO 
OUR LABORATORY 


Yes, there are bigger laboratories; but none 
none better equipped and 
staffed to cope with your particular problems. 
This laboratory is maintained for your conveni- 
ence. Many a packer’s puzzling difficulty has 
been overcome in our laboratory—to the pack- 
er’s immense relief and complete satisfaction. 
We invite you to consult us. There is no cost, 
no obligation. Write us! 
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mid-western stock, are quoted around 
$3.50 per cwt., live weight basis, some 
quoting $3.40@3.50 based on recent 
slowing up of the wool market; some 
feel that peak prices have been reached 
for this season. Outside small packer 
pelts quoted $2.85@3.00 each on a per 
piece basis, section considered. 


New York 


PACKER HIDES.—No trading has 
come to light as yet in the New York 
market, where packers still hold their 
March production of steers and also 
Feb. branded steers. Some action is 
awaited to establish this market. 


CALFSKINS.—The calfskin market 
is stronger, in sympathy with the ad- 
vances paid in the western market, but 
actual trading has been limited; quota- 
tions mostly nominal. Collectors sold 
2,000 of the 5-7’s at $1.85, or 5e ad- 
vance; 4-5’s are nominal around $1.45@ 
1.50, 7-9’s around $2.70@2.75, and 9-12’s 
$3.85@3.90. Last packer trading was 
at $3.00 for 7-9’s and $4.10 for 9-12’s 
and talking around 10c higher; packer 
sold 1,800 of 17 lb. and up kipskins at 
$4.75. 


NEW YORK HIDE FUTURES 
Closing Prices 

Monday, Mar. 24.—Mar. 13.58 n; June 
13.66@13.71; Sept. 13.78; Dec. 13.79 n; 
Mar. (1942) 13.81 n; 59 lots; 6@14 
lower. 

Tuesday, Mar. 25.—June, 13.72; Sept. 
13.73@13.78; Dec. 13.78 n; Mar. (1942) 
13.80 n; 52 lots; 5 lower to 6 higher. 

Wednesday, Mar. 26.—June 13.68@ 
13.72; Sept. 13.75; Dec. 13.78 n; Mar. 
13.80 n; 21 lots; 4 lower to 2 higher. 


Thursday, Mar. 27.—Mar. 13.78 n; 
June 13.74@13.75; Sept. 13.76; Dec. 
13.76 n; 46 lots; 6 higher to 2 lower. 


Friday, Mar. 28.—June 13.82; Sept. 
13.86; Dec. 13.87 n; Mar. (1942) 13.89 n; 
79 lots; 11 to 8 higher. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 22, 1941, were 
6,326,000 lbs.; previous week 5,192,000 
Ibs.; same week last year 5,420,000 lbs.; 
Jan. 1 to date, 61,700,000 lbs.; same 
period last year, 64,160,000 lbs. 

Shipments of hides from Chicago for 
week ended March 22, 1941, were 5,- 
938,000 lbs.; previous week 5,437,000 lbs.; 
same week last year 2,664,000 lbs.; 
Jan. 1 to date, 59,081,000 lbs.; same 
period last year, 52,230,000 lbs. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to March 26, 1941: 
To the United Kingdom, 43,639 quar- 
ters, to the Continent, 772. Last week 
to United Kingdom 51,326 quarters; 
Continent, 2,170. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Lard strong with reports the govern- 
ment purchased about 25,700,000 Ibs., 
presumably for export to Great Britain. 

The President by executive order es- 
tablished licensing control over the ex- 
portation of lard, effective April 15. 


Cottonseed Oil 


Oil prices continued to move steadily 
upward during the latter part of the 
week on active speculative buying 
prompted by strength in other com- 
modities, particularly lard and cotton, 
and firmness in crude oil. Crude quoted 
at 7c for all positions. 

Quotations on bleachable cottonseed 
oil at close of New York market Friday 
were: May 8.17@8.19; July 819 sales; 
Sept. 8.30@8.32; Oct. 8.33@8.35; 409 
sales; closing barely steady. 


Tallow 
New York extra tallow, 6%c lb. 


Stearine 
Stearine was quoted 7'%c lb. 


Friday's Lard Markets 


New York, March 28, 1941.—Prices 
are for export. Lard, prime western, 
7.90c; middle western, 7.80c; city, 8%c; 
refined continent, 8%c; South Amer- 
ican, 8%c; Brazil kegs, 8%c; short- 
ening, 10c, car lots, 9%c. 











Watch 
The 
Markets! 


It’s just as important to know 
the market when prices are high 
as when they are low. It is vital 
to know the market when prices 
are fluctuating up or down. 

A car of product sold at %c under the 
market costs the seller $37.50; at 4c under 
he loses $75.00; at %c under he loses 
$150.00; at le under he loses $300.00. 

The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 


For full information, write THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 























CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Mar. 28, 1941, with 
comparisons: 


PACKER HIDES 


Week ended Prev. Cor. week, 
Mar. 28 week 
Hvy. nat. 
TGs. ck ccvians 13 @13% 13 @13% @12% 
= * eae 
ae @13ax @13ax @12% 
Hvy. butt brnd’d 
nk +¢i-e0ae @13ax @13ax @12% 
Hvy. Col 
a @12% @12% @11% 
Ex- light Tex. 

eae @l4n 131%4@14 @12 
Brnd’d cows.. @13% 13 @13% @12 
Hvy. nat. 

COTS ccccees 12% @12% @12% @12 
Lt. nat. cows.18%@14% 13%@144 @12% 
Nat. bulls ... @10 9% @10 @9 
Brnd’d bulls.. @ 9 8%@ 9 @8 
Calfskins ....24 @28% 234%4,@28 22% @27% 
ape, mat..... @20 20 @19 
Kips, ov-wt... @18% @18 @18 
Kips, brnd’d.. @i5n 144%@15 @16 
Slunks, reg... @85 @85 @1.05 
Slunks, hris... @60 @60 @60 


Light native, butt branded and Colorado steers le 
per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts..13 @13% 13 @13% 11%@12 

Branded ....12%@13 12% @13 ll @11% 
Nat. bulls. 8%@ 9 @ 8% @ 8 

Brnd’d bulls... 8 @ 8% @7 
Calfskins ....22 @24 21% @24 18% @24 
ME os ta4-a0%0c 18 @18%n 18 @18%n 17%@18 
Slunks, reg...75 @80n 75 80n @%5 


a@ 


* Slunks, hbris...50 @55in 50 @55n @50 
COUNTRY HIDES 
Hvy. steers.. @ 9n @ 9n 9 @9y% 
Hvy. cows.... @ 9n @ 9n 9 @2% 
ee @12% 124%@12% 114%@11% 
Extremes .... @13% 1384%@13% 134%@13% 
RE cc oneen 6%@ 7 6%@ 6% 6%@ 6% 
Calfskins ....154%@16 15% @16 15 @15% 
Kipskins ..... 18%@1e 13%4@14 144% @15 
Horsehides ...5.3:% 35@6.25 5.25@6.25 4.60@5.30 
SHEEPSKINS 


Pkr. shearlgs. @1.75 1.70@1.75 1.30@1.35 
Dry pelts ....22 @22% 22 @23 15% @16 


CHICAGO COTTON OIL 
Closing Prices 

Monday, Mar. 24.—B.P.S. May 7.80 b; 
July 7.88 ax; Sept. 7.97 b; Oct. 8.02 b; 
cash 7.70 b@7.90 ax. 

Tuesday, Mar. 25.—B.P.S. May 7.83; 
July 7.88; Sept. 8.00; Oct. 8.05; all b; 
cash 7.75 b@7.95 ax. 

Wednesday, Mar. 26.—B.P.S. May 
7.96 b; July 8.01 b; Sept. 8.13 b; Oct. 
8.18 b; cash 7.90 b@8.10 ax. 

Thursday, Mar. 27.—May 8.05 b; July 
8.09 b; Sept. 8.21 b; Oct. 8.23 b; cash 
7.95 b@8.15 ax. 

Friday, Mar. 28.—May 8.12; July 8.14; 
Sept. 8.28; Oct. 8.31; all bid; cash 
8.00 b@8.25 ax. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on March 22, 1941, with 
comparisons: 

Week Previous Same 

Mar. 22 week week '40 
Cured meats, Ibs.17,771,000 13,616,000 14,445,000 
Fresh meats, Ibs.65,363,000 54,212,000 47,761,000 
Lard, Ibs......... 8,708,000 6,650,000 2,208,000 
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PROCESSING . echoes 





How Meat Ages 


What happens when meat ages? An 
eastern meat packer writes: 


Editor THE NATIONAL PROVISIONER: 


I have heard a lot of packers try to explain just 
what occurs during the aging process but I have 
never been very well satisfied with their explana- 
tions. What does happen to meat when it is aged? 


Three things happen to meat when it 
is aged. These occurrences may be 
classed under the action of enzymes in 
the meat, the action of microorganisms 
and the action of atmospheric oxygen. 

The first are the desirable changes. 
As a result of the action of its natural 
enzymes, the meat proteins gradually 
break down into smaller molecules and 
the connective tissue is rendered more 
tender. Herein lies the chief tendering 
action of cooking and of aging. In cook- 
ing, the change in the connective tissue 
is caused by the moist heat, while in 
tendering it is caused by enzymes. Also 
in tendering, the enzymes act upon the 
muscle tissue itself and gradually 
break up the protein into smaller mole- 
cules which are, in most cases, responsi- 
ble for the flavor developed in aged 
meats. 

Enzymes act rapidly if the meat is 
kept at room temperature or above, and 
it is much more rapid at body tempera- 
ture. Unfortunately, these higher tem- 
peratures also allow bacteria and molds 
to grow rapidly. Consequently, aging is 
usually practiced at low temperatures 
—38 to 40 degs. F. in the meat packing 
plant. Three weeks or more may be re- 
quired. Rapid tendering is practiced for 
about three days in the “Tenderay” 
process. It can be carried on at 50 degs. 
to 55 degs. F. since the “Sterilamp” 
keeps down mold growth and bacterial 
multiplication on the surface of the 
meat. 


There is also an undesirable change 
due to enzymes during aging; this oc- 
curs in the fatty tissue. Enzymes act 
upon the fat in the meat and connective 
tissue or fatty tissue and form free 
fatty acids. 

Atmospheric oxygen also acts on the 
fats in the meat and causes rancidity. 
Surface fatty tissue is often trimmed 
off after aging. 

Changes are also brought about by 
the microorganisms which are on or 
in the meat. Molds will usually get 
started during aging and these must be 
trimmed off. Some bacteria will also 
get a bit of a start, but usually such 
action is minor. 


The aging process is aimed at the 
control of the undesirable changes while 
allowing the desirable ones to go as 
far as seems best. Obviously this sepa- 
ration is never complete. For example, 
it is never possible to prevent all free 


The National Provisioner—March 29, 1941 


fatty acid formation. The action of 
bacteria in aging is normally slight, 
although mold grewth on the surface 
may be fairly extensive. 

All meats can be rendered more 
tender in this way. While sirloin and 
porterhouse are more tender than other 
parts of the carcass, and often or 
usually do not need to be tendered, even 
they are improved considerably by 
hanging—at least in the opinion of the 
connoisseur. 


Curing Bacon Squares 


Bacon squares provide a good outlet 
for pork jowls. They sell well when 
packaged in transparent wrap or other 
attractive covering. The squares are 
frequently dry cured and handled in 
much the same manner as butts or D.C. 
bellies. A West Coast packer writes: 


Editor THE NATIONAL PROVISIONER: 

We would like to make good bacon squares from 
our pork jowls. How should this product be cured 
and smoked? 

Bacon squares are made from 
trimmed, squared and flattened jowls. 
These are removed by the picnic trim- 
mers who square up the cuts and re- 
move loose meat, glands and blood clots. 
Jowls run about 1% in. thick and about 
2 Ibs. and over in weight. If given a 
good cure the jowl will make an eco- 
nomical and tasty piece of meat for 
frying and cooking with vegetables. 

PICKLE CURE.—Jowl squares may 
be given either a dry or sweet pickle 
cure. As cuts are small they cure a 
good deal faster than larger ones and 
there is no occasion to overhaul them. 
Prepared cures may be used advanta- 
geously in making bacon squares. 

If given a sweet pickle cure the fol- 
lowing mixed cure for bellies may be 
used for each 100 gallons of finished 
pickle with salometer of 68 degs.: 


6 oz. nitrite of soda 
3%4 lbs. sodium nitrate 
18 lbs. sugar 


DRY CURE.—If a dry cured product 
is desired, use following ingredients 
for each 100 lbs. of meat: 


3 Ibs. salt 

2% lbs. sugar 

% oz. nitrite of soda 
2 oz. sodium nitrate 


Bacon squares are sometimes cured 
by packing them with dry cure bellies. 
Empty spaces in bacon curing boxes 
are filled in this way. If production is 
large enough they may be dry cured 
in tierces, or bacon boxes may be filled 
with squares. 

Each piece of meat is rubbed with 
curing mixture and a little is spread 
on botton of curing container. Jowls 


are packed in, face up, and some of 
curing mixture spread between each 
layer of meat as packed and over top 
layer before lid is put on box. Dampen- 
ing squares with a little pickle or 
sprinkling pickle in cure will aid in 
getting mixture to stick to meat. 

Lid of curing box is pressed down 
tightly or tierce is headed up tightly. 
Bacon squares are held at 38 degs. F. 
during curing period which should range 
from 10 to 20 days, depending on size. 

After curing, squares are soaked, 
washed and put in smokehouse. They 
are usually placed on wire mesh trays 
with flesh side down. They are smoked 
from 10 to 20 days, depending on size 
of the jowls. 


FRANKFURTS IN BRINE 


A midwestern sausage manufacturer 
wants to know how to put up frankfurts 
in brine. He writes: 


Editor THE NATIONAL PROVISIONER: 


On a recent trip I saw some skinless frankfurts 
put up in large glass jars and covered with brine. 
Can you tell me how this product is handled? 


Skinless frankfurts in brine are some- 
times sold to roadside stands, small 
restaurants and other food outlets which 
lack adequate refrigeration. 

The frankfurts are packed in criss- 
cross layers in wide mouth glass re-use 
jars or in wooden kegs. Frankfurts 
must be made in a size which will per- 
mit easy and even packing and unpack- 
ing in the container used. 

Brine used for this purpose is made 
by adding 8 lbs. of salt to 10 gallons 
of boiled water. Stir carefully and filter 
through cloth to remove impurities. A 
little nitrite or prepared cure may be 
added to the 30-deg. brine if desired. 
The brine is then brought to the boiling 
point and held at this temperature for 
5 minutes. 

The jars or kegs containing frank- 
furts are filled with boiling brine, leav- 
ing only a small space at top for vacuum 
after containers have been sealed. Rub- 
ber rings must be used on glass jars to 
insure perfect seal. Jars or kegs must 
be cooled at room temperature before 
they are placed in the cooler. Frank- 
furts in the jars should be placed so 
that they remain under brine at all 
times and do not work free when the 
jar is handled. 


Food purveyors can purchase these 
frankfurts and hold them under ordi- 
nary conditions without fear of spoilage. 


TO MAKE DRY SAUSAGE 


There are 42 dry sausage formulas in 
“Sausage and Meat Specialties.” 
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New Cutting Method 


(Continued from page 11.) 


back changes cut-out results somewhat. 
Since belly and fat back yields are in- 
ereased the yield of trimmings is re- 
duced. 

A test on a 220-lb. hog cut in the 
usual manner gave S.P. belly, fat back 
and trimming yields of 11.00, 1.00 and 
3.00 per cent respectively. Employing 
the cutting method described here, the 
yields on these cuts were 11.34, 1.29 and 
2.37 per cent respectively. 


There is, of course, no change in the 
total percentage yield of the carcass. 
Applying the market prices current for 
these cuts at the time the tests were 
made, it was found that values per 
hundredweight were increased from 
$5.88 under the conventional method of 
cutting to $5.90 under the proposed cut- 
ting method, or an increase of 2c per 
ewt. Under the suggested cutting 
method, the cutting labor cost was also 
reduced le per cwt. The total gain 
under the new cutting method was 
therefore 3c per cwt. These figures are 
acknowledged to be open to suspicion 
because they are the result of only one 
test. However, the test is reported to 
have been accurate and it is thought 
that the result is at least approximately 
correct. 


A test on 240-lb. hogs showed a gain 
of 4c per ecwt. in favor of the new cut- 
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FIGURE 5.—SMOKED STRIP OFF 


ting method. The gain was 3c per cwt. 
on a 270-lb. hog. Methods of handling 
and processing smoked fat back strips 
will be described in the next article. 


FIGURE 4 


This illustration shows 
the three separate cuts 
resulting from use of 
the suggested cutting 
method. The smoked 
strip, A, and the fat 
back bacon, B, replace 
the fat back now pro- 
duced. In all cases the 
skinless fat back bacon 
should have a minimum 
width of 3 in. If the 
division between fat 
back bacon and _ the 
smoked strip is made 
properly, neither strip 
will need trimming and 
both pieces may be sent 
directly to the curing 
cellar. Note that the V 
end of the belly is not 
squared off; the reason 
for retaining the tabs 
will be explained in a 
future article. The cut- 
ting practices suggested 
are claimed to bring 
about small increases in 
percentage yields for all 
cuts affected except 
loins. Yield of loins is 
slightly smaller but said 
to be absorbed by a 
better balanced distribu- 
tion of cutting costs. 








BONUS FOR BACON HOGS 


MONTREAL.—It was announced jn 
the Ontario Legislature on March 14 
that the province had provided a sum of 
$1,400,000 for bonuses on hog produc. 
tion, to be paid on the basis of $1 per 
hog for “A” grade and 50 cents for “R” 
grade. (These are the grades suitable 
for export bacon.) This action is in line 
with the endeavor to improve standards 
of agricultural products, particularly on 
those items covered by export agree. 
ments with the United Kingdom. In this 
connection the Department of Agricul- 
ture stressed that only about 27 per cent 
of total hog marketings fall into top 
grades and that it is necessary, as well 
as desirable from the viewpoint of mone- 
tary return, to increase this percentage 
in order in filling British bacon require- 
ments. 


EXPORT OUTLOOK ADVERSE 


Economic penetration and domination 
of the smaller countries of Europe by 
the Axis powers would have destroyed 
the foreign market for American far- 
mers and producers of livestock and 
meat products even if there had been 
no outbreak of war in Europe, accord- 
ing to a report on “The War and Amer- 
ican Agriculture” prepared for The 
Conference Board, National Industrial 


_ Conference Board, Inc., New York City, 


by Professor John D. Black of Harvard 
university. 

“The Axis powers would have tried to 
bring the small states in eastern Europe 
and the Balkans under economic control, 
then later the states to the west. The 
effect would have been to make the Axis 
still more self-sufficient and less de- 
pendent on distant sources.” 


A similar result will follow either an 
Axis victory, or a stalemate with the 
Continent largely under Axis domina- 
tion, according to Professor Black. How- 
ever, if the Axis powers are defeated 
and the smaller nations of Europe are 
freed of Axis domination, a large tem- 
porary market for American farm prod- 
ucts will be opened, provided a suitable 
credit arrangement can be made. A 
continuation of the war over an ex- 
tended period will tend to bring about 
increasingly restricted supplies of food- 
stuffs in Europe with the reduction of 
crop and livestock reserves. 


Meat's Iron and Copper 


(Continued from page 16.) 
the statement which is quoted below: 


“In general, all meats are good 
sources of iron. Liver, heart and tongue 
are among the meats richest in this 
mineral. Although not all the total iron 
in foodstuffs is available to the body, as 
Sherman, Elvehjem and Hart, and 
Shackleton and McCance have shown, 
the amount of inorganic iron in meat 
is great enough to warrant classifying 
meats as excellent sources of this 
dietary factor. As a source of iron, 
liver has long held a position of pre- 
eminence.” 
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SAUSAGE and MEAT SPECIALTIES 
Price Postpaid, $5.00 











e Your Operating Guide to Better © 
“SAUSAGE and MEAT SPECIALTIES” 


The National Provisioner offers Volume 3 of the Packer's Ency- 
clopedia: “SAUSAGE AND MEAT SPECIALTIES.” This 
important new addition to an important series presents the best 
of approved modern sausage practice, tested formulas for sausage 
and all types of specialty products. It offers complete recommen- 
dations for correct manufacturing and operating procedure, plant 
layout suggestions, valuable merchandising ideas, and handy 
directory of equipment and supplies. 


HERE ARE THE SUBJECTS DISCUSSED: The Sausage Manufac- 
turing Industry — Sausage Plant Layout — Refrigeration and Air 
Conditioning— Manufacturing Operations— Cost Figuring—Sav- 
sage Materials — Fresh Sausage — Frankfurts — Bologna — Liver 
Products — Mettwurst and Minced Sausage — Kosher Style Prod- 
ucts— Foreign Style Sausage—Head Cheese, Souse, Jellied 
Products—Dry Sausage— Meat Loaves and Loaf Products—Meat 
Specialties — Cooked Hams and Corned Beef — Sausage Trouble 
Shooting—Sausage Laws and Regulations. 


THE NATIONAL PROVISIONER 


37 West Van Buren Street Chicago, Illinois 




















OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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ASK WAGE-HOUR ELASTICITY 


Among the resolutions passed at the 
closing session of the twenty-eighth 
annual convention of the Kansas Live- 
stock Association, held in Wichita, 
March 5 to 7, was the following: “We 
earnestly recommend to the National 
Congress that the Wage and Hour Law 
now in operation be so amended and 
clarified that it will meet the seasonal 
demands placed upon processors of meat 
products in such a way as not to place 
an additional cost upon the finished 
product.” 

Those who took part on the meat day 
program included John M. Moninger, 
American Meat Institute; E. W. Phelps, 
Swift & Company, Kansas City; R. C. 
Pollock, general manager of the Na- 
tional Live Stock and Meat Board and 
Max Cullen of the Board, who gave 
demonstrations in cutting and carving 
meat. R. M. Owthwaite, John Morrell 
& Co., Topeka, officiated on the closing 
evening’s program. 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during February, bought at stockyards 
and direct, is reported by the U. S. De- 
partment of Agriculture, Agricultural 
Marketing Service, as follows: 


Feb., Jan., Feb., 
1941 1941 1940 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards .......... 74.60 76.62 76.22 
GO ances sevcveece 25.40 23.38 23.78 
Calves— 
ee 60.58 61.51 61.29 
Pee 38.49 38.71 
Hogs— 
Stockyards ......... 46.88 48.67 47.33 
GE ccceccevceccocs 53.12 51.33 52.67 
Sheep and Lambs— 
Stockyards .........57.17 59.44 62.06 
GE -avceecesueveucs 42.83 40.56 37.94 











CATTLE AND CALVES: 


80.0 






UNITED STATES TOTALS 
JAN.1.1941-71.666.000 
JAN. 1,1934-74,262,000 





aes 


AS PERCENTAGE OF NUMBER ON FARMS JAN. 1. 1934 





NUMBER ON FARMS JAN.1, 1941 






Vuk 


ee 











FEBRUARY LIVESTOCK PRICES 


February livestock prices at Chicago, © 


as reported by the Agricultural Market- 
ing Service of the U. S. Department of 
Agriculture: 


CATTLE AND CALVES 


Feb. Jan. Feb. 
1941 1941 1940 
(Price per 100 Ibs.) 
Beef steers— 
Choice and prime...... $13.56 $14.19 $10.89 
Tce sodeescnecewes 11.64 12.21 9.53 
BED ccccccccocece 9.90 10.13 . 
CE av ieeteeeamae 8.45 8.34 7.30 
SD ciWeccene aed 11.27 11.90 .0' 
ows— 
Ee aareerrerre $ 8.12 $ 7.90 $ 6.68 
Low cutter and cutter. 5.40 5.13 4.65 
Vealers— 
Good and choice....... 12.56 12.23 10.66 
HOGS 
Barrows and gilts— 
Average price ........ $ 7.78 $ 7.81 $ 5.19 
All purchases— 
Average price ........ 7.71 7.70 5.12 


LAMBS AND SHEEP 
Slaughter lambs— 


Good and choice....... $10.69 $10.28 $ 9.44 
Slaughter ewes— 
Common and medium.. 4.78 4.23 3.51 


WEST REBUILDING SLOWLY 


Hard hit by the 1934 and 1936 droughts, 
a number of the western states have lagged 
in rebuilding their cattle herds, while the 
Corn Belt, East and Far West have ex- 
panded cattle numbers considerably above 
the 1934 level. Cattle numbers increased 
2.9 million head last year and on January 
1, 1941, the total number of cattle and 
calves on farms and ranches was only 2.6 
million head under the peak number 
reached at the beginning of 1934. 





SMALLER CORN ACREAGE 


Prospective corn acreage in 1941 is 
estimated at 87,656,000 acres by the 
Agricultural Marketing Service. This is 
less than 1 per cent below the 1940 
planting of 88,143,000 acres, but about 
13 per cent short of the 10-year (1930- 
39) average of 101,081,000 acres. 
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FORT WAYNE, IND. DETROIT, MICH. 5 a 
DAYTON, OHIO LOUISVILLE, KY. FRANK R. JACKLE 
| LAFAYETTE, IND. SIOUX CITY, IOWA Broker 
— | 3 CINCINNATI, OHIO =: NASHVILLE, TENN. Offerings Wanted of: 
= == INDIANAPOLIS, IND. MONTGOMERY, ALA. Tankage, Blood, Bones, Cracklings, Hoofs 
= 2 OMAHA, NEB. 405 Lexington Ave. New York City 
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CORN BELT DIRECT TRADING 


rted by U. S. Department of Agriculture, 
— Agricultural Marketing Service.) 


Des Moines, Ia., March 27, 1941.—At 
16 concentration points and 10 packing 
plants in lowa and Minnesota there 
were 20 per cent fewer hogs than last 
week, which was the main reason for a 
fairly active market and some increase 
in price. 


300-330 Ib. . A é 
830-360 Ib. ..--cceeceeeeeeereeerreees 6.85@7.20 


. 6.45@6.85 
. 6.25@6. 


Receipts of hogs at Corn Belt mar- 
kets for week ended March 27, 1941, 


were as follows: 

This Last 

week week 
itis MNEBEsncacscovesnee 27,500 28,100 
Seteraay, Mar. 22 21,700 
Monday, Mar. 2 34,000 33,500 
Tuesday, Mar. 25 43,400 
Wednesday, Mar. 26 34,900 
Thursday, Mar. 27 21,300 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Tues- 
day, March 25, 1941, as reported by the 
Agricultural Marketing Service, U. S. 
Department of Agriculture: 


Cattle: 


Cows, medium ........ asecereenoes 
Cows, cutter and commo 
Cows, canner 
Bulls, good 
Bulls, medium 
Bulls, cutter to common 
CALVES: 
Vealers, good 
Vealers, common to medium 
Vealers, culls 
Calves, medium 
HOGS: 
Hogs, good and choice, 200-205-lb 
, CEPENG Ss c0ee 6 hedcatvessene 
LAMBS: 
Lambs, good, 85-lb unquoted 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with March 22: 


Cattle Calves Hogs* Sheep 
Salable receipts 1,513 453 255 644 
Total, with directs...5,982 9,627 25,734 41,733 
Previous week: 
Salable receipts ...1,762 379 123 ee 
Total with directs..5,577 8,010 23,941 35,267 
*Including hogs at 41st street. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 
tion during February: 


Feb., Jan., Feb., 
1941 1941 1940 
Per- Per- Per- 
cent cent 

Cattle— 


48.74 46.33 
Bulls and stags 3.53 3.77 


Cows and heifers 47.73 49.90 
Hogs— 
Sows 46.43 47.33 


setitinleanaiéia ail 52.89 51.98 
Stags and boars .68 -69 


Lam 94.61 
Shee 5.39 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, March 27, 1941, 
as reported by, U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted), 
BARROWS AND GILTS: 
Good-choice: 


120-140 Ibs. 
140-160 Ibs. . 


an 


AAA AAAANS 


RERRSSSSE 
OHSHHSOSS 


300-330 Ibs. fc 
Se GL. ho ccce revives 
Medium: 
160-220 lbs. 
SOWS: 
Good and choice: 
270-300 Ibs. 


NANNSeewOAIN 
SRSERSSSAR 


is 
6 


6.25@ 7.00 


PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 5.75@ 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 


750- 900 Ibs. .. 
900-1100 Ibs. 
1100-1300 Ibs. .. 
1300-1500 Ibs. 


STEERS, good: 
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5.50@ 6.25 


11.75@13.00 11.25@13.00 
12.00@13.25 11.50@13.25 
12.25@13.25 11.50@13.25 
12.25@13.25 11.50@13.25 


- 10.50@12.50 10.00@11.75 10.25@11.25 


10.25@12.50 


1100-1300 Ibs. . . 10 

1300-1500 Ibs. 10.00 
STEERS, medium: 

750-1100 Ibs. .. 9.25@10.25 

1100-1300 Ibs. 9.25@ 
STEERS, common: 

750-1100 Ibs. 8.00@ 9.25 
STEERS, HEIFERS AND MIXED: 

Choice, 500-750 lbs 

Good, 500-700 Ibs. . 
HEIFERS: 


Choice, 750-900 Ibs. .... 11.50@12.75 
Good, 750-900 Ibs. ...... 10.25@11.50 
Medium, 500-900 Ib +. 8.50@10.25 
Common, 500-900 Ibs. ... 


COWS, all weights: 
Good 


10.25@11.50 
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AS 190 
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KAA 


BULLS (Ylgs. Excl.), all weig! 
Beef, good 
Sausage, good ... 
Sausage, medium 
Sausage, cutter and com. 
VEALERS, all weights: 


God and choice 
Common and medium... 
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CALVES, 400 Ibs. down: 
Good and choice 
Common and medium... 

ll 


Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
*Good and choice 11.00@ 
*Medium and good 10.00@10.75 
Common 8.50@ 
YEARLING WETHERS: 
Good and choice 
Medium 8.00@ 9.25 
EWES (shorn): 
Good and choice 6.50@ 7.25 
Common and medium.... 4.00@ 6.50 


9.00@10.25 
10.25 9.25@10.50 


8.00@ 9.25 


Agen 
RAR 
8858 8d 
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10.75@11.50 
9.75@10.65 
. 7.75@ 9.50 


8.75@ 9.50 
7.50@ 8.75 


5.00@ 5.50 . o! 
3.75@ 5.00 4.00@ 5.75 


. 4 10.25@12.00 10.25@11.50 
-25@12.25 10.50@12.25 10.25@11.50 
@12.00 10.50@12.25 10.25@11.50 


8.75@10.25 
8.75@10.25 


7.75@ 9.00 


11.00@11.75 10.50@11.75 10.75@12.00 


9.75@10.50 9.75@10.75 
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7 5.75@ 6.75 


4.00@ 5.75 


5.75@ 6.85 
3.75@ 5.75 


1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended Mar. 21: 


Cattle Calves Hogs Sheep 
Los Angeles 3,325 1,150 2,125 200 
San Francisco 45 53 1,400 1,200 
Portland 5 315 3,225 2,950 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were 21,978 cattle, 2,834 
calves, 36,657 hogs and 16,565 sheep. 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, March 22, 
1941, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 7,260 hogs; Swift & Com- 
pany, 4,419 hogs; Wilson & Co., 7,597 hogs; West- 
ern Packing Co., Inc., 2,319 hogs; Agar Packing 
See 5,579 hogs; Shippers, 6,174 hogs; Others, 32,682 
og. 

Total: 36,392 cattle; 3,571 calves; 66,030 hogs; 
49,343 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company 2,535 401 2,404 5,946 





Cudahy Pkg. Co..... 958 291 41,311 2,048 
Swift & _ ay 1,519 1,804 3,160 
Wilson & Co........ 1,317 365 1,407 3,209 
Indep. Pkg. Co...... kien begs 325 ois 
Kornblum Pkg. Co... 1,073 wein ‘ea ane 
GUS coccccccccces 3,031 121 2,602 5,174 
OD ‘venscccenvin 10,433 1,481 9,853 19,537 
OMAHA 
Cattle and 

Calves Hogs Sheep 
Armour and Company....... 5,358 5,938 7,446 
Se EE, Divcccacacceds 3,263 3,964 8,854 
Swift & Company........... 3,459 3,324 6,062 
Wet B Gio ceccccccccceces ed 2,798 2,297 

GE aakescctecsdcescecesic 8,680 


Cattle and calves: Eagle Pkg. Co., 25; Greater 
Omaha, 144; Geo. Hoffman, 49; Lewis Pkg. Co., 
534; Nebraska Beef Co., 720: Omaha Pkg. Co., 178; 
John Roth, 121; So. Omaha Pkg. Co., 555. 

Total: 15,616 cattle and calves; 24,704 hogs; 
24,659 sheep. 


EAST ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour and ae 2,393 1,763 9,639 1,846 








Swift & Company. 2,570 2,239 6,539 1,726 

Hunter Pkg. Co..... i 150 79 10,324 ube 

Heil Pkg. Co........ mae wae 2,539 

Krey Pkg. Co....... ace ee 3,874 

Laclede Pkg. Co.... ... see 1,700 

Sieloff Pkg. Co...... ons mai 1,605 

OT Re ee 2,885 2,002 16,816 see 

GED wcovccocesens 2,604 9 1,991 398 
OER ccccvetveias 11,602 6,178 55,027 3,970 

ST. JOSEPH 


Cattle Calves Hogs Sheep 


Swift & Company... 1,602 292 6,159 14,552 
Armour and Company 1,854 349 45,550 8,319 












GED wccccccvesece 1,746 30 654 4,641 
TE vcwtccseccts 5,202 671 12,363 27,512 
Not including 3,793 hogs bought direct. 

SIOUX CITY 
Cattle Calves Hogs Sheep 

Cudahy Pkg. Co..... 2,592 64 8,471 3,450 

Armour and Seene yen 27 8,517 3,439 

Swift & Company. 1,94 53 44,888 1,977 

DINE ceede0ecee 4.335 32 7,655 209 

GED Se6ccuesscnns 313 21 77 
eer 11,803 197 29,608 9,075 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy Pkg. Co..... 1,714 439 3,486 5,023 

Wichita D. B. Co.... 17 eee vee oon 

Dunn-Ostertag 77 102 

Fred W. Dold.. 145 556 

Sunflower Pkg. C ‘ 37 314 

Pioneer Pkg. Co..... 210 cre — eo8 

GED cvcvscvcecces 2,541 ewe 431 39 
TD tavecaausena ‘4,741 439 4,889 5,062 


Not including 1,380 hogs bought direct. 


DENVER 
Cattle Calves Hogs Sheep 
Armour and Company 1,049 106 2,419 9,536 





Swift & Company. 1,001 128 2,220 4,666 
Cudahy Pkg. Co..... 1,161 87 1,898 1,987 
ss eer 1,166 193 1,414 11,775 

ME aveneken oo ee 514 7,951 27,964 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and eet 1,680 855 3,762 916 
. 1, 














Wilson & Co.. 490 826 3,535 907 
Others 299 11 =s:1,595 1 
WE aktcccecesex 3,469 1,692 8,892 1,824 


Not including 15 cattle and 1,910 hogs bought 
direct. 


FORT WORTH 
Cattle Calves Hogs Sheep 


Armour and Company 1,793 379 5,000 4,086 
Swift & Company... 1,527 380 3,404 3,107 
937 2 





Blue Bonnet Pkg. Co. 218 5 

City Pkg. Co........ 45 2 1,107 ‘ar 

Rosenthal Pkg. Co.. 22 1 17 5 
,  _ Saeperer re 3,605 767 10,465 7,200 
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ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company 2 ages 1,923 12,240 4,618 














Rifkin Pkg. Co...... 56 30 xs eee 
Swift & cannes. - 4,428 3,020 18,700 4,992 
United Pkg. Co...... 2,336 256 eee eos 
Cudahy Pkg. Co..... 874 1,499 eae ose 
GUNES ccccccccecces 2.077 1,093 ene coe 
BEE wcccvenccece 13,250 7,821 30,940 9,610 
INDIANAPOLIS 
Cattle Calves Hogs Sheep 
Kingan & Co........ 1,626 514 17,619 2,319 
Armour and Company 1,001 261 1,925 sche 
Hilgemeier Bros..... 10 eee 1,275 cee 
Stumpf Bros........ nae — 156 
Stark & Wetzel..... 130 32 650 ‘ale 
Wabnitz and Deters. 64 53 400 23 
Maass Hartman Co.. 42 12 eee <9 
= eee 2,033 1,733 22,494 2,732 
eer = 688 88 377 
MEE cuqacsacvens 5,594 2,693 44,896 5,093 
CINCINNATI 
Cattle Calves Hogs Sheep 
S. W. Gall’s Sons... oes 19 ees 87 
E. Kahn’s Sons Co.. 446 513.55, 243 588 
Lohrey Packing Co.. 2 one 351 “ee 
H. H. Meyer Pkg. Co. 17 ne 4,570 eee 
J. Schlachter ....... 141 121 owe 1 
J. & F. Schroth P. Co. 10 ate 2,836 aes 
J. F. Stegner Co.... 338 202 wes 
BEE ccdcecceevs 144 105 2,368 one 
ee 1,303 725 821 24 
TEE. cvcccccecess 2,401 1,685 22,097 700 


ann including 1,365 cattle and 8,656 hogs bought 
rect. 





RECAPITULATIONt+ 
CATTLE 
Week Cor. 
ended Prev. week, 
Mar. 22 week 1940 
CE ciinnccccivces ... 36,392 33,610 28,646 
Kansas City ...... 10,433 507 10,141 
ere rT 15,616 15,194 14,102 
East St. Louis........... 11,602 10,935 11,752 
2 re 5,202 4,543 4,068 
2 Ree 11,803 10,063 9,552 _ 
Oklahoma City .......... 3,469 3,433 2,797 
EY Bee a ade aknnkad 4,741 2,626 1,748 
EE 4,371 3,663 4,122 
CE ibe kane ewer ken 13,250 14,624 14,279 
ED ieie sos’ wctawonss 3,501 3,669 3,374 
DEL oo ccccccwces 5,594 5,363 5,692 
EE wove anppedie’s wesie 2,401 2,115 2,178 
Pere eee 3,605 3,292 4,135 
WE ives server carves 131,980 121,637 116,586 
HOGS 
ee 66,030 58,222 55,565 


Kansas City 9,853 9,551 13,049 








Omaha .... . 24,704 23,482 28,979 
East St. Lou 55,027 52,315 49,730 
St. Joseph . . 12,363 10,939 16,816 
Sioux City . ... 29,608 31,029 36,037 
Oklahoma City eitnesenikd 8,892 8,531 7,433 
Dt denbterwcsucdevas 4,889 5,572 4,231 
i eee 7,951 7,697 6,146 
> [aaa 30,940 35,258 40,334 
Milwaukee ...........0.. 6,692 8,248 7,883 
PEED vcccccesesone 44,896 41,999 40,309 
SD cedaekee eon Sige 22,097 20,757 18,694 
Fis We ccqvesecessees 10,465 9,785 8,432 

WE eeivéwcccesecenss 334,407 323,455 333,638 

SHEEP 

GRICKES 2. cccivcccccccsen 49,343 53,428 53,947 
Mamene CY .ccccccccves 19,537 21,735 23,786 
ne oe 24,659 19,617 15,157 
East St. Louis...... 3,970 5,296 10,223 
St. Joseph . 27,512 25,752 20,410 





Sioux City . 
ne City 











Wichita ... oie Ja 4,293 4,6! 
aa etesveensocdoeces 27,964 22,849 30,416 
DT vnsceneccibeeees 9,610 8,798 7,562 
CO ae eer 855 1,131 1,209 
BOGERMGNONS ccccoveccece 5,093 4,947 3,488 
Pt ciivencebaches 1,685 1,530 1,765 
oe Se eee 7,200 6,442 8,471 
TED savievitscdccwdes 193,389 190,352 193,651 


*Cattle and calves. Not including directs. 





SOUTHEASTERN LIVESTOCK 


Combined receipts of livestock, as re- 
ported by the Agricultural Marketing 
Service, at seven southern packing 
plants located at Albany, Columbus, 
Moultrie, Thomasville, and Tifton, Ga.; 
Dothan, Ala.; and Jacksonville, Fla., for 
week ended March 22: 

Cattle Calves Hogs 


Week ended Mar. 22........ 2,046 278 9,699 
PROVES WOO ccc cccccccece 2,790 519 9,756 
Same period 1940........... 1,744 182 6,834 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago hp Stock 
Yards for current and comparative period 
tRECEIPTS 
Cattle Calves Hogs Shee, 
Mon., March 17.....11,717 670 13,611 14,903 





Tues., March 18..... 8,506 1,022 19,301 9,345 
Wed., March 19..... 9,919 914 29,310 8,243 
Thurs., March 2 4, 1,250 18,394 17,034 
Fri., March 21...... 1,518 5. 11,459 7,799 
Sat., March 22...... 200 one . 1,500 
*Total this week....36,831 4,389 94,386 58,824 
Prev. week ......... 33,857 3,927 91,906 59,882 
WORF AHO cccccecces 29,898 5,900 88,937 54,003 
Two years ago...... 36,502 8,382 70,773 68,880 
SHIPMENTS 

Cattle Calves Hogs Sheep 
Mon., March 17..... 2,658 112 2,246 3,659 
Tues., March 18..... 2,099 11 981 3,022 
Wed., March 19..... 8,032 32 462 ,280 
Thurs., March 20.... 1,271 260 1,348 4,455 
Fri., March 21...... 296 21 1,137 = 1,808 
Sat., March 22...... 100 oa eae 500 
Total this week..... 9,456 436 6,174 14,679 
Previous week ...... 9,715 349 7,723 16,414 
CE oawewckceds 9,485 110 §=65,597 20,214 
Two years ago....... 9,241 415 4,349 19,082 


*Including 328 cattle, 662 calves, 27,569 hogs 
and 10,113 sheep direct to packers. 


+All receipts include directs. 


+MARCH AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 


1941 1940 Gain Loss 
Gatile 2.0.2. 102,118 101,456 396,582 413,774 
OS ee 12,165 16,019 x 53,393 
SD cavedes 271,323 315,726 1,145,314 438,180 
Sheep ...... 165,892 165,464 536,958 569,743 


+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended Mar, 22. ~~" 90 $7.75 * 50 $11.05 
Previous week .. 10.75 7.55 6.00 10.90 
SP éesciace 9.35 5.10 5.25 10.00 






oe ‘ 10.35 7.35 5.35 9.50 
eee -. 8.50 9.05 4.50 8.35 
err -- 11.00 10.25 6.75 12.25 
oer er errr 8.75 10.50 5.50 10.10 

Av. 1936-40....... $9.60 $8.45 $5.45 $10.05 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 


Week ended Mar. 22....2 88,212 44,145 
Previous week .. 3! 
1 wee 


940 83,815 34,379 
1939 65,399 48,999 
1938 57,719 42,227 
DEE b8csesssnnnsoceeven 71,933 31,052 

HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
No. Wt., —Prices— 


Rec’d Ibs. Top AY. 
*Week ended Mar. 22.94,400 256 $8.30 7“ 


Previous week ........- 91,906 260 8.05 Bi 
WOOD .nccccccccccccess 88,937 249 5.55 5.10 
BD cccccvccvescenees 70,773 253 7.80 7.35 
ED vvveisbancacennan 69,718 254 9.55 9.05 
Sr 66.447 245 10.60 10.25 
BOD. wasansedécctevices 62,611 250 11.00 10.50 
Av. 1936-40......... 71,700 250 $8.90 $8.45 


*Receipts and average weight for week ending 
March 22, 1941, estimated. 
CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago eed federal inspec- 
tion for week ending March 21: 


Week ending Mar. 21........--.--seeeeeees 96,318 
Previous Week .......cccccccccccsccccceces 87,954 
pO errr tT 107,383 
TWO YeATS AGO. .......-.cesccccccccccssess 75,843 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, March 27 
Week ended Prev. 





Mar. 27 week 

Packers’ purchases .......... 59,569 58,958 
Shippers’ purchases .......... 4,647 6,243 
WE “bh weewsedvereceseserens 64,216 65,201 


SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during February, 
1941, in the states of Alabama, Florida 
and Georgia, with comparisons: 


Feb. Jan. Feb. 

1941 1941 1940 
SEE Ginndsesacnee eke 38,180 44,349 31,874 
RPO ee 11,930 14,514 9, 
| EET 164,918 261,268 188,010 
MIE wscccesevcncves 83 76 60 
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Kansa 
Omabi 
East } 
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Milwa 
Tota 
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+Not 
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Previou 
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CA 


Can 
Febru 


Cattle 

Calves | 
Hogs .. 
Sheep . 


The N 





SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended March 22: 


CATTLE 


Week Cor. 
ended week, 
Mar. 22 yeek 1940 

Chicagot .---+eeeeeeeeeee 26,002 

Kansas City 

Omaha* 

East St. 

St. Joseph 

Sioux City 

Wichita 

Fort Worth 

Philadelphia 

Indianapolis . 

New York & Jersey City.. 

Oklahoma City 

Cincinnati 


112,084 112,967 
*Cattle and calves. +Not including directs. 


HOGS 


Chicago 87,954 107,383 
Kansas City 30,063 33,735 
Omaha ...ce.eeeeeeeveees q 32 339 

East St. 58,781 

St. Joseph 2¢ 10,901 

Sioux City . oy ae 32,850 

Wichita .. RF 
Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey City.. 

Oklahoma City 

Cincinnati .. 

Denver 

St. Paul 

Milwaukee 


3 477,133 
Includes National Stock Yards, East St. Louis, 
., and St. Louis, Mo. 


Chiecagot ...cccccccccsece : 
Kansas City 19,5 
Omaha 

Hast Bt. Lewis. .<..ececs 

St. Joseph 

Sioux City 

Wichita 

Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey 

Oklahoma City .... 

Cincinnati 

Denver 

St. Paul 

Milwaukee 


204,464 
+Not including directs. 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended March 22: 


At 20 markets: 


Week ended Mar. 2 
Previous week 


Cattle Hogs Sheep 
....175,000 416,000 
171,000 420,000 
431,000 
337,000 
294,000 


293.000 


184,000 29% 
269,000 


176,000 
At 11 markets: 
Week ended Mar. 


At 7 markets: 
Week ended Mar. 


128,000 


CANADIAN INSPECTED KILL 


Canadian inspected slaughter in 
February, 1941, and 1940, compared: 


Feb. Jan, Feb. 
1941 1941 1940 
60,408 78,128 
31,267 29,979 
575,820 


36,302 49,123 


385,065 
36,795 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 


e WESTERN DRESSED MEATS 


STEERS, carcass Week ending March 22, 
Week previous 
Same week year ago 
COWS, carcass Week ending March 22, 
Week previous 
Same week year ago 
BULLS, carcass Week ending March 22, 
Week previous 
Same week year ago 
VEAL, carcass Week ending March 22, 
Week previous 
Same week year ago 
LAMB, carcass Week ending March 22, 
Week previous 
Same week year ago 
MUTTON, carcass Week ending March 22, 
Week 
Same week year ago 
PORK CUTS, Ibs. Week ending March 22, 
Week previous 
Same 
BEEF CUTS, lbs. Week ending March 22, 
Week previous 
Same week year ago 


NEW YORK 
8,122 
9,496 
8,528 

923 
1,022 
716 
494 
329 
284 
13,117 
12,603 
9,268 


PHILA. 


BOSTON 
2,362 2,641 
2,544 2,376 
2,259 2,206 
1,158 2,513 
1,037 2,587 
887 2,369 
513 196 
593 183 
436 10 
1,200 742 
1,228 736 
1,063 923 


36,515 13,944 
44,929 14,679 


33,622 
1,477 
1,782 
1,662 


12,788 


188 
187 
351 


522,411 
474,832 
465,797 


333,081 
403,188 
238,242 


LOCAL SLAUGHTERS 


CATTLE, head Week ending March 22, 1941 


Week previous 

Same week year ago 
CALVES, head Week ending March 22, 

Week previous 

Same week year ago 


HOGS, head Week ending March 22, 1941 


Week previous 

Same week year ago 
SHEEP, head Week ending March 22, 

Week previous 

Same week year ago 


7,891 

8,006 

8,324 
12,148 
12,793 
13,979 
44.813 
41,936 
46,475 
59,932 
55,979 
55,141 


Country dressed product at New York totaled 8,318 veal, 13 hogs and 557 lambs. 
veal, 14 hogs and 299 lambs in addition to that shown above. 


1,631 
1,776 
2,382 
2,256 
1,904 


15,869 
15,647 
16,509 


2,339 
1,977 
2,244 


Previous week 7,352 





WEEKLY INSPECTED KILL 


Packers at 27 principal packing cen- 
ters of the country for the week ended 
March 21 slaughtered more cattle, 
calves, hogs and sheep than during the 
previous week. Hog slaughter totaled 
692,165 head compared with 652,931 
head a week earlier. Hog slaughter so 
far this month was down four percent 
compared with March volume last year. 

Number of animals processed in 27 
centers for week ended March 21: 


Cattle Calves Hogs Sheep 
New York Area'.. &¢ 12,409 44,305 59,922 
Phila. & Balt.... ; 5 1,194 29,802 1,523 
Ohio-Indiana 
Group? 8,277 3,785 57,676 6,360 
Chicago® ......... 26,808 8,250 55,599 
St. Louis Area*... 9,142 6,551 a 6,786 
Kansas City 9,084 18,852 
Southwest Group®. 12,153 36,074 
Omaha -.. 14,598 ¢ 2 27,108 
Sioux City 11,786 


St. Paul-Wisce. 
GEE. caiassanae 21,834 95,127 15,409 
163,732 39,136 


Interior Iowa & 

Total 5, 72,762 692,165 278,555 

Total prev. 

WOE occ ccvee 127,519 69,649 652,931 264,715 
Total last year.123,414 85,5 723,425 246,385 
1Includes New York City, Newark, and Jersey 

City. *Ineludes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. *Includes Elburn, Ill. ‘In- 
cludes National Stockyards and East St. Louis, IIL, 
and St. Louis, Mo. ‘Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. ‘Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wis. ‘Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, Ot- 
tumwa, Storm Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered, during the calendar years 1989 and 
1940, approximately 74 per cent of the cattle, calves 
and hogs, and 82 per cent of the sheep and lambs 
that were slaughtered under federal inspection dur- 
ing those two years. 


CANADIAN LIVESTOCK PRICES 


STEERS 
Week 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton ... 
Prince Albert . 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


Toronto 
Montreal 


Moose Jaw 
Saskatoon 
Regina 
Vancouver 


Same 
week 
1940 
$ 7.50 
7.75 


“nn 
we 
s 


POs 
SRE 


$2 90.9090 190 
RSSSaz 

NBS. PHAP 
RSSeRAAS 


11.05 


*Official Canadian hog grades are now on carcass 
basis, quotations from Bl Grade. Grade A, $1.00 


premium. 


GOOD LAMBS 


Moose Jaw .... 
Saskatoon 
Regina 


Vancouver gilts 


+Five only, $12. per head. 


$11.25 $11.15 
00 10.00 
00 9. 
BS 9.00 
50 8.75 
00 


8.00 
8.50 
13.00 
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Advertisements on this page, 10¢ per worg 
per insertion, minimum charge $2.00, 


CLASSIFIED ADVERTISEMENTS 22:22: 


70¢ per line for listings. 





Position Wanted 


Men Wanted 


Equipment for Sale 





EXPERT all-around sausagemaker wants position 
in small or medium sized Packinghouse. Best of 
health and sober. Age 60. Box W-159, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 





Manager or Superintendent 


My 23 years’ experience with both large and in- 
dependent packers will prove of value to you. Bm- 
ployed at present, desire change. Prefer Northern 
or Eastern location. W-78, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago. Ill. 


Livestock Buyer, cattle, veal, lamb, expert on mar- 
kets and farmers. Can perform any plant operation, 
figuring costs, and boning experience. Now em- 
ployed, army deferred, will consider change of lo- 
cation. W-209 THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 








WORKING SAUSAGE FOREMAN thoroughly ex- 
perienced in the manufacturing of all marketable 
products in this line. Expert in boning and 
slaughtering beef and pork. Could fit in as general 
manager of a small plant and will invest some 
money if necessary. W-211, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, I11. 


DO YOU WANT REPRESENTATION Ft. Greene 
market? Have long experience and acceptance there. 
Also well acquainted with Metropolitan New York 
trade and would consider sales job. Young man— 
married. W-212, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York, N. Y. 








CREDIT MANAGER, 25 years’ experience, good 
education. Law graduate, married, excellent health. 
Thoroughly trained in wholesale credits, collection 
adjustments. Trade promotion. W-217, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





Equipment Wanted 
Packing Equipment Wanted 


Wanted for user 2—50 and 100 Ib. Silent Cutters 
2—50 and 100 lb. Stuffers; 2—100 and 200 Ib. 
Mixers; 3—Grinders; Filter Press. Lard Cooling 
Roll. No dealers. W-718, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 


Wanted to Buy 


D.C. MOTORS and generator sets, preferably 230 
volt; also large steam engines of late type. We 
are offering very attractive prices for imported salt 
sacks. Send us a list of what you have to offer. 
W-207, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 











WANTED: USED SAUSAGE MACHINERY and 
packing house equipment; electric beef hoist, 1 
cage cooker, No. 52 meat grinder and steel knocking 
pen. Address King Provision Co., 3117 St. Elmo 
Avenue, Chattanooga, Tenn. 





FIRST CLASS specialty man on loaves, etc. Kindly 
Apply To W-200, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, II. 





WANTED: First-class Sausage Foreman for local 
eastern house. State age, nationality and salary 
wanted. W-204, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York, N. Y. 


WANTED: JOBBER FOR Polish Style Canned 
Ham, Smoked and Unsmoked. W-213, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 








WANTED MAN TO handle pumping, curing and 
smoking of hams and bacon and to assist with 
sausage manufacturing. This position is in Sunny 
Southern California. Now making 500 hams per 
week. Good opportunity for right man. Extensive 
experience necessary. W-214, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





WANTED: EXPERIENCED SAUSAGE MAKER, 
in a small packing plant, must be efficiently able 
to absorb full responsibility of casing goods, loaves, 
cure and smoke meat. Submit references and age. 
Opportunity for right man. Also an investment in 
the business acceptable. Application confidential. 
W-215, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





WANTED by large independently owned South- 
western Meat Packer an experienced packing plant 
cost accountant. Man wanted must be thoroughly 
familiar with modern departmental cost accounting 
in every detail. Replies will be treated in strictest 
confidence. State age, experience, family connection, 
salary expected, address reply Box W-216, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





Business Opportunities 
PACKING PLANT FOR SALE 


VERY MODERN, practically new packing plant, 
Wichita, Kansas, Stock Yards district; capacity 
400 cattle per week; under Government inspection. 
Will lease for tryout period to responsible pur- 
chaser. Write owner, Box 494, Wichita, Kansas. 


For Quick Results 


Is a piece of extra machinery or equipment tak- 
ing up valuable space in your plant? If so, an ad- 
vertisement in this space will bring you results 
quickly and economically. For information write 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 











Personal 





Do You Know His Location? 
Anyone knowing where Mr. Francis Herbert Mc- 
Farland, formerly of Pittsburgh, Penna., can be 
located, please report to P.O. Box 1, Ingomar, 
Penna. 





Good Used Equipment 


1—Southwark 500-ton vert. Hyd. Rendering Press, 
1—Meakin horizontal continuous Crackling Press, 
2—Allbright-Nell 4x9’ Lard Cooling Rolls. 
1—Enterprise No. 166 Grinder, belt drive. 
1—Sander Meat Grinder, 8” plate, pulley drive, 
10—Dopp and Aluminum Kettles. 

2—Ball & Jewell No. 2 Rendering Grinders, m.d. 
5—9’x19’ Revolving Percolators, or Degreasers. 
1000 Feet Drag or Scraper Conveyor. 

5—Bartlett & Snow Tankage Dryers. 

5—Ice Breakers and Crushers. 

2—Brecht 200-lb. Stuffers, without tubes. 
5—Mixers and Filter Presses. 

1—Hand operated Fat Cutter. 

10—Hammermills, Crushers, Grinders, Pulverizers, 
Power Plant Equipment. 

Ask for New ‘Fall, 1940, Consolidated News’’ list- 
ing our large stock. Send us your inquiries—we 
desire to serve you. What have you for sale? We 
buy from a single item to a complete plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 





FOR SALB, small packing plant now in operation. 
Sales for 1940 amounted to $280,000. Located in 
Pennsylvania industrial city manufacturing mil- 
lions of dollars worth of defense work. Modern 
plant. No large packer located here. W-184, THE 
NATIONAL PROVISIONER, 407 So. Dearborn 8t., 
Chicago, Ill. 





No. 45 Self-Emptying BUFFALO Cutter Used only 
three months. 

No. 43B BUFFALO Cutter and motor 

1000 Ib. BUFFALO Mixer and motor 

200 Ib. BUFFALO Stuffer 


W-210, THE NATIONAL PROVISIONER, 407 So. 


Dearborn St., Chicago, Ill. 











Have You Ordered 


THE NEW 
MULTIPLE BINDER 


for your 1941 copies of 


THE NATIONAL 
PROVISIONER 





























SELL or BUY ° LOCATE a JOB - FILL an OPENING 


All Can Be Accomplished Through 


the Classified Columns of 


THE NATIONAL PROVISIONER 


No matter what your message is, it will reach the entire 
packing industry in this section. 
every seller. There’s a man for every job. Be sure your 
wants come to the attention of enough people. 


SEND IN YOUR CLASSIFIED AD TODAY! 


There’s a buyer for 
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BEEF - 


PORK e VEAL e LAMB 
CANNED FOODS 
HAMS e BACON «- LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 











The Original Philadelphia Scrapple 


9 ohn J. Felin &Co., Inc. 


Pork Packers 
““Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 
Liberty 


ATD- Bell Brand 


Hams-— Bacon -—Sausages— Lard—Scrapple 
F, G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 





















































KINGAN'S RELIABLE 


HAMS @ BACON @ LARD ®@ SAUSAGE 
CANNED MEATS @® OLEOMARGARINE 
CHEESE ® BUTTER ® EGGS @ POULTRY 


A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 














PATENT CASING COMPANY 


Manufacturers of 
PATENT SEWED CASINGS 
MADE UNDER SOL MAY METHODS 


617-23 West 24th Pluce Chicago, Illinois 





GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 


PALMYRA, PENNA. 

















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA bE naman og ol BOSTON 
H. L. Woodruff Earl McAdams layton P. P. G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F Se SW. 148 State St. 














Rath’ 


Jrom the Land O’Oorn 


~=a—=—aaauauauauw VPPpPrPPrPPpPrere,? 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 
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HONEY BRAND 


Hams . Bacon 


Dried Beef Non 
OOmim ares. 


CONSULT US BEFORE 


HYGRADE’S 


Original West 
Virginia Cured Ham 


Ready to Serve 


YOU BUY OR 
HYGRADE’S SELL 
Frankfurters in e 


Natural Casings 


Domestic and Foreign 
Connections 
Invited! 


HYGRADE'S 


Beef - Veal 
Lamb . Pork 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 

















| Superior Packing Co. 


Price Quality Service 


I 
Chicago St. Paul 











DRESSED BEEF 


| BONELESS BEEF and VEAL 
Carlots Barrel Lots 














HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 








Representatives: 
NEW YORK William G. Joyce 
F, C. Rogers Co. 
106 Gansevoort St. | Philadelphia, Pa. 
Local & Wi 
_. a, 
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HORMEL! 


GOOD FOOD 


Main Office and Packing Plant 


Austin, Minnesota 























BICZYJA 


(Pronounced BE-CHI- YA) 


— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 























THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 











Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTON 





DELAWARE 

















THE 


- CASING HOUSE 
Beartn. Levis Co., inc. 


ESTABLISHED 1682 


MEW YORK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 
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There is no substitute for 





KNOWING 


Only when you KNOW the markets can you sell or buy intelli- 





BY MAIL, AIR-MAIL or WIRE, 
DAILY INFORMATION ON— 





PROVISIONS 

Green and S. P. Reg. Hams 
S. P. Boiling Hams 

Green and S. P. Skd. Hams 
Picnics, Green and S. P. 
Bellies, Green and S. P. 

D. S. Bellies, Clear and Rib 
D. S. Fat Backs 

D. S. Rough Ribs 

Other D. S. Meats 

Export Cuts 

Fresh Pork Cuts 

Barrelled Pork and Beef 


LARD 
Cash Neutral 
Refined Futures 


SAUSAGE MATERIALS 
Pork Trimmings 

Boneless Beef 

Dressed Beef for Boning 
Pork and Beef Offal 

Beef Ham Sets 

TALLOW AND GREASE 
OLEO OIL AND STEARINE 
COTTONSEED OIL 

HIDES AND CALFSKINS 
FERTILIZER MATERIALS 
MARKET STATISTICS 

Hog Markets 

Provision Stocks 

Export Shipments 

Domestic Shipments 


THE NATIONAL 
PROVISIONER 


is the market authority of the Meat 
Packing Industry. 
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gently. 

Subscribers to THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE neither sell nor buy by “rule of thumb” methods. Theirs 
are no “hit or miss” transactions. They KNOW THE MARKET and 
sell or buy accordingly. 

If you save only 4c per Ib. by KNOWING the market you save $75 
on a car of product. 

No wonder active traders watch the markets closely through THE 
NATIONAL PROVISIONER DAILY MARKET SERVICE. Since it is an 
accepted basis of settlement in trading, you don’t have to take 
anybody else’s word for it. 

If you save Ic per lb. by KNOWING the market you save $300 ona 
car of product. And if you are not informed you may easily lose 
that amount. 

And the same thing is true of the seller. If he KNOWS the market 
and he gets the market price he may get as much as $300 per car 


additional in a difference of only Ic per Ib. If he is not informed he 
can just as easily lose that much. 

THE NATIONAL PROVISIONER DAILY MARKET SERVICE coming to 
you every full trading day of the week will pay for itself many 


times over. 







Send for your sample copy and complete information today 


DAILY MARKET SERVICE 


407 SOUTH DEARBORN STREET 


a CHICAGO, ILLINOIS 
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The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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PRAGUE POWDER 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 





Griffith’s Prague Percentage Scale 


Do Your Job Right 


All hams cured with Prague Powder 


] 
PRAGUE POWDER have a flavor noticeably different from a 
AFULL BOWED CURING PICKLE nitrite cured ham. We say again that 


bied To AMicroscopical Curing Cryst 
pa ae a ay anced curing material that is in every 


Prague Powder is a scientifically bal- 

























ADD 10% 
case uniform and positive. The quick A TO 
deep penetration insures a high color LONG 
and a flavor that cannot be duplicated LIFE GREEN 





anywhere. The sweet, juicy cure shows SCALE WEIGHT 
less shrinkage than long time cures. 
There is less salt present in the ‘Prague 
Pickle Cures.’’ The ‘Rich, Ripe Flavor’ 


is active in Prague Powder cures. 





You Should Use Prague Powder Pickle 









Cure Your Meats While They Are Yet Young %°lid 


Stainless Material 
No Corrosion Possible 


YOU MUST MEASURE THE PICKLE THAT GOES INTO YOUR HAM. “BIG BOY” 
PUMP MEASURES IT! PRAGUE BALANCE PERCENTAGE SCALE WEIGHS IT! 






















Why Waste Your High Priced Labor? All Boiled Hams Should Be Canned 

In these times you need to avail yourselves The “Prague Powder Pickle Method" Is O.K. 

of a quick turnover. We cannot tell the price 

of hogs from day to day because we cannot Griffith’s 

tell the price of ‘‘government’’ day by day. “Cold Pack Ham” 

However, we do know that merchandising, . 
: : ; This style canned ham has & 

moving in a regular, free flowing channel « seen a 

will make more profit than stagnant meats can make this ham. Ask @ 

in cellars. You will observe that it costs our salesman how it is 

money to have salesmen on the road to dis- doen. Paces Sei 

: the pickle cellar. 

pose of your products. You have experienced 

fluctuations in meat sales; you have had long 

experience in selling boiled hams and have 

noted the spoilage and loss. Try canning them. Prague Powder Pickle Acts Quickly 


OLD METHODS ARE PASSING OUT. 1941 IS ON THE FRONT PAGE 


You have watched hundreds of packers change over from the “‘old style cures” to the 
Prague Powder ‘‘Short-Time” cure. You have been convinced that Prague Powder makes 
the finest ‘‘Ready-to-Eat’’ ham and ‘‘Tender Smoked” ham and a flavored corned beef. 


THE GRIFFITH LABORATORIES 


1415-1431 West 37th Street, Chicago, Illinois 


Eastern Factory: 37-47 Empire St., Newark, New Jersey 
Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 















We have the equipment 

















Ste Ae SRC serait ree oe pete cot 


the clean-up job is done quickly 


and efficiently with PRIDE WASH- 
ING POWDER. Those long-lasting, 
heavy-duty, soap suds dissolve 
clinging greases and stubborn 
stains quickly and easily. Pride 
Washing Powder is packinghouse- 
produced for packinghouse use. 
Packed in 200-lb. barrels, 125-lb. 
drums, and 25-lb. pails. No 
matter where your plant is 
located, there is a local Swift rep- 


resentative ready to serve you. 


SWIFT & COMPANY 


INDUSTRIAL SOAP DEPARTMENT 
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